DARANA-WHEAT QUICh. 
BREAD 

1 1/4 cups all-purpose flour 
1/2 cup whole wheat flour 

1 cup sugar 

1 teaspoon baking soda 

1 teaspoon salt 


1 1/2 cups (3 medium) mashed ripe bananas 
1/4 cup margarine or butter, softened 


Here’s a quick way to 
have almost-home- 
made breadsticks. Cut 
two 1-1/4 inch slices 
from a_loaf of unsliced 
white bread. Cut each 
slice crosswise into six 
one inch strips. Roll 
each stick in melted 
butter. Arrange in bak- 
ing pan. Sprinkle with 


2 tablespoons orange juice ; garlic salt, grated 

1/4 teaspoon lemon juice, if desired Parmesan cheese, 

1 egg a sesame or poppy seeds 

1/4 to 1/2 cup raisins and bake ina 375 
Heat oven to 350°F. Grease and flour bottom only of 9x5-or8x4-inch loaf pan: degree oven for 20 to 
In large bowl, combine all ingredients except raisins; beat 3 minutes at-médium 25 minutes, turning to 

speed. Fold in raisins. Pour batter into greased and floured pan. brown on all sides. 


Bake at 350°F. for 55 to 65 minutes or until toothpick inserted in the center 
comes out clean. Cool 10 minutes; remove from pan. Cool on w 
tightly and store in refrigerator. 
Makes 16 servings 


Daily Workout 


ALY 


and repeat 


© Sun Maid 


1/3 cup butter or margarine, softened 
2/3 cup sugar 

2 tsp. grated lemon peel 
1/4 tsp. cinnamon 


S 2 eggs 

g 3 Tosp. milk 1/2 tsp. baking soda 

3 1 tsp. lemon juice 1-1/2 cups peeled shredded apple 

3 2 cups flour 1 cup chopped SUN-MAID Raisins (Seedless, Currants, 
= 1 tsp. baking powder Muscats or Goldens) 

= 1 tsp. salt 1/2 cup chopped nuts 

& Cream together butter, sugar, lemon peel and cinnamon. Beat in eggs until 


light and fluffy. Beat in milk and lemon juice. Stir together dry ingredients; add to 
creamed mixture, stirring until moistened. Fold in apple, raisins and nuts. Spoon 
batter into 3 greased miniature loaf pans, about 3 x 6 inches. Bake at 350°F, 

40 to 45 minutes, or until toothpick inserted in center comes out clean. Makes 

3 loaves. Batter may be baked in 5 x 9 inch loaf pan. Increase baking time 

to about 1 hour. R 
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GLAZED DOUGHNUTS 

2 packages active dry yeast 
Margarine 

1/2 cup undiluted evaporated milk 
3/4 cup granulated sugar 


eggs 
2-1/2 teaspoons salt 
1/2 teaspoon mace 
1 teaspoon grated orange rind 
4 cups all-purpose flour 
Confectioners’ sugar 
Orange juice = 


Dissolve yeast in 1/2 cup lukewarr. er. 
Melt 1/4 cup margarine and add the .uilk. 
Heat just to lukewarm, then mix with yeast. 
Add sugar and eggs and beat lightly. Add 
next 3 ingredients and mix well. Gradually 
add flour, mixing after each addition until 
smooth. Cover and let rise in warm place 
1 hour. Turn out onto floured board and 
knead 5 minutes, adding flour as neces- 
sary to prevent dough from sticking. Roll 
to 1/2” thickness and cut with 2-1/2” 
doughnut cutter. Place on greased cookie 
sheets 2” apart and brush with 1 table- 


place 1 hour. Bake on middle shelf in 
preheated 400°F. oven 10 to 12 minutes, 
or until golden brown. Remove to wire 
racks underlined with waxed paper and 
brush with thin glaze made from confec- 
tioners’ sugar and orange juice. Makes 
———— about 2 dozen. 


Only one reader responded to Evelyn Len’s request for French 
crullers. Alice F. Palmer of Somersville uses the following recipe 
from a cookbook. She says her family likes them glazed with 
confectioners’ sugar icing. 


FRENCH CRULLERS 
1 tablespoon butter 4 tablespoons sugar 
2 cups water Rind of 1 lemon, grated 
2 cups flour 4 eggs 


Add butter to water, and heat to boiling. When boiling, add the 
flour and stir vigorously to make a smooth paste. Remove from 
heat, and add sugar, lemon rind and unbeaten eggs, one at a time, 
beating constantly after addition of each egg. Drop by spoonfuls or 
through a large, star-tipped pastry tube into deep, hot fat and fry 
until brown. Frost with confectioners’ sugar glaze. ; 


EEE 


CONFECTIONERS’ SUGAR GLAZE 


2 tablespoons hot water, 
milk or light cream 
1 cup confectioners’ sugar 


Yq teaspoon vanilla, lemon 
or flavored extract or 1 
teaspoon lemon juice or 
rum 


Stir the liquids, a few drops at a time, into the sugar. The icing 
; when it coats the spoon. Drizzle crullers 


is of the proper consistency 
ith glaze. 5 ‘ 


spoon melted margarine. Let rise in warm — 


... Which brings US back tO CNN e” 
nuts and to two doughnut recipes— 
one for fast cooks, and one for slow 
cooks, each with its own pros and cons. 

The Portuguese doughnut I men- 
tioned is the almost-perfect doughnut, 
as far as I’m concerned—a crisp, light, | 
delectable little golden-brown pillow, 
and quick to make. Its only draw! ack is 
that it doesn’t keep its crisp lightness 
too well longer than nine or 10 hours. 
(I'm working on this.) But inasmuch 
as we eat them almost immediately, 
this has been no problem. 

Here’s the recipe: 


————— 
FAST PORTUGUESE DOUGHNUTS 


(otherwise known as Malasadas) 

Buy a loaf of soft spongy white store 
bread. Cut the crusts off 8 slices and 
cut them in quarters. Now mix the 
batter to dip them in: 


1% cupsabl Scull 
1 tablespoon sug 


1 teaspoon baking powder 
1 egg, beaten 
% cup milk 
\% teaspoon nutmeg or mace 
A little grated lemon peel, if you 
have some 


Dip each piece in the batter with a two- 
tined fork and deep-fat fry at about 370° 
on the thermometer. (If you don't have 
one, test it with a small cube of bread. If it 
browns nicely in 50 seconds, it’s ready.) 
Then drain them thoroughly on paper 
towels or brown paper sacks and roll them 
in granulated sugar. Incidentally, the same 
batter makes splendid French toast. De- 
crust the bread, then dip the slices in the 
batter and deep-fat fry the same way. 


The second recipe—for somewhat | 
slower cooks—is Aunt Lizzie's Dough- 
nut Holes, a recipe Thad ~~ 
copied from an old, old cookbook. 
Aunt Lizzie must have been feeding a 
couple of football teams, for this 
makes an enormous quantity of Ping- 
Pong ball-size doughnut holes, and it 
takes a while. It ane calls for butter- 


milk, which isn’t a staple icem in many 
pantries. But these keep better—even 
freeze reasonably well. Another thing— 
the recipe makes good classical dough- 
nuts, too, if you care to roll them out, 
which I don’t. Just add enough more 
flour it handleable. 


AUNT LIZZIE’S DOUGHNUT HOLES 
ine: 
1 cup sugar 
3 eggs, beaten 
6 tablespoons lard, melted (but I use 
melted vegetable shortening, 
and any cooking oil except olive 
should be all right) 
1% teaspoons vanilla 
Sift: 
3 cups all-purpose flour 
2 teaspoons baking powder 
1 teaspoon baking soda 
1 teaspoon salt 
Yep teaspoon nutmeg 
Alternate: 
1 cup buttermilk 


———__Y 


Add the sifted dry ingredients to the first 
mixture alternately with buttermilk. 

Then drop scanty teaspoonfuls of the 
bacter, a few at @ time, in the 370° hot fat; 
turn them once, drain on paper towels and 
roll in granulated sugar. 

_ Makes about 4 dozen doughnut holes. 


STEP-BY-STEP COOKING , 


KOLACHES = 


If you’re fond of pastry-shop 
sweets, try this recipe for an old- 
world classic, Kolaches. Once you 
make your own, you may never want 
to buy them at a bakery again. Our 


Californi 
> Aicot 


step-by-step directions make it easy 
to turn a basic cinnamon yeast dough 
into perfect pastries every time. 
What's more, you can have your 


KOLACHES 
1 package active dry 
yeast 
Y cup warm water (110° 
to 115°) 
% cup milk 
Ya cup butter or 
margarine 
Y cup sugar 
1 teaspoon salt 
eee 
3% to 4% cups all-purpose 
flour 
Y teaspoon ground 
cinnamon 
ee e 
2 eggs 
1 teaspoon finely 
shredded lemon peel 


choice of prune or apricot fillings. 


1 recipe Prune or 

Apricot Filling 
Sifted powdered sugar 

(optional) 

Step 1: In a bowl add 
yeast to water, stirring to 
dissolve yeast. In a saucepan 
heat milk, butter or marga- 
rine, sugar, and salt to just 
warm (115° to 120°), stirring 
till butter almost melts. 

Step 2: In large mixing 
bowl stir together 2 cups of 
the flour and the cinnamon; 
beat in the milk mixture. 
Add softened yeast, eggs, 
and lemon peel; beat well. 

Step 3: Stir in as much of 
the remaining flour as you | 


SSS eee 


Step3 
can mix in with a spoon. Turn out onto 
lightly floured surface. Knead in enough 
of the remaining flour to make a mod- 
erately soft dough. Continue kneading 
till smooth and elastic, 5 minutes. 
Shape into a ball. Place dough in a 
lightly greased bowl; turn once to 
grease surface. 

Step 4: Cover; let rise till double, 1 
to 1% hours. Punch down; tum out 
onto lightly floured surface. Divide 
dough into two portions. Cover; let rest 
10 minutes. 

Step 5: Divide and shape each half 
into 9 balls. Place 3 inches apart on 


StepT 
greased baking sheets. 

Step 6: Flatten each of the balls toa 
3-inch circle. Cover; let rise in warm 
place till double, about 45 minutes, 

Step 7: With your fingers, make a 
depression in center of each. 

Step 8: Spoon a heaping tablespoon 
of the Prune or Apricot Filling evenly 
into each depression. 

Step 9: Bake in 375° oven for 12 to 
15 minutes or till golden brown. Re- 
move pastries to wire rack; cool com- 
pletely. Dust pastries lightly with 
sifted powdered sugar, if desired. 
Makes 18 rolls. 


Steps 

Prune Filling: In a saucepan com- 
bine 2 cups coarsely snipped pitted 
dried prunes and enough water to come 
1 inch above prunes. Simmer, covered, 
10 minutes; drain. Stir in % cup 
chopped walnuts, % cup sugar, 2 tea- 
spoons lemon juice, and % teaspoon 
ground cinnamon. Cool. 

Apricot Filling: In saucepan com- 
bine 2 cups coarsely snipped dried ap- 
ricots and water to come 1 inch above 
apricots. Simmer, covered, for 10 min- 
utes; drain. Stir in % cup sugar, 1 
tablespoon butter or margarine, and % 


teaspoon ground nutmeg. Cool. 


is particular quick bread is 
- luscious. or but- 
termilk, it calls for plain yogurt, 
_andvery lifle of thee” The rope 


calls for walnuts, but if you are 
allergic to walnuts, substitute 


another nut. And if you don’t have 


_ huts, leave them out.” —.y. 
Once again, if you are usi 
chocolate, it shduld be wonderful 


chocolate if you can afford it. I get 
mine from he King Artur at 
logue (1-800-827-6835 for a cata- 
logue) and now I try_to get the 
“buttons” or “wafers” so you don’t 


hee it, also like the very 
dark bittersweet (around 60 per- 


sent cocoa) 1F you just buy. super 
market chocolate, get Ghirardelli 


bitterswee' te. If you can’t 
get-that either, use Baker’. Ifyou 


don’t want to use chocolate, you 
can omitit. But, remember, they’re 
now saying dark chocolate is as 
antioxidant-rich as a glass of red 
wine. 


Sctl-=0o6 


| Banana Bread 


Adapted from The Best Recipe by the editors of Cook’s Illus- 
trated magazine (Boston Common Press, Boston, 1999) 
Yield: 10 to 12 servings 


1-1/4 cups toasted walnuts, chopped coarse 
(about 1 cup chopped)* 


lightly 
6 tablespoons butter, melted and cooled 
1 teaspoon pure vanilla extract 


1 cup bil t late 
aes pla or buttons)* 


1 tablespoon all-purpose flour 


1. Adjust oven rack to the lower to middle position and heat oven 
to 350 degrees. Grease and flour bottom only of 9-inch regular loaf 
pan, or grease and flour bottom and sides of nonstick loaf pan; set 
aside.** 

2. Whisk flour, sugar, baking soda, salt, and walnuts together 
in large bowl; set aside. 

3. Mix mashed bananas, yogurt, eggs, butter, and vanilla with 
wooden spoon in medium bowl. Lightly fold banana mixture into 
dry ingredients with spatula until just combined and butter looks 
thick and chunky. 

4, Mix together chocolate and flour. Pour into batter and scrape 
batter into prepared loaf pan; bake until loaf is golden brown and 

toothpick inserted in center comes out clean, about 55 minutes. 
Cool in pan for 5 minutes, then transfer to wire rack. Serve warm 
or at room temperature. 

*walnuts (or any kind of nuts) or chocolate may be omitted - 

**J] use an 8-inch pan because I like the banana bread to be 
very tall 


a 3 ak: oe 


Recently, Milli Puchkoris of Windsor sent in a request for zucchini 
bread. Alice E. Dunnack of Coventry found this recipe in the “Good 


25R Housekeeping Cookbook.” Dunnack writes, “Of all the zucchini bread 


recipes Ihave seen, this is the only one that adds grated lemon peel, and it 


is delicious. The lemon peel enhances the flavor.” poms. F 
ZUCCHINI BREAD 

m 3cupsflour mdeges 

w@ 1-1/2cupssugar 2/3 cup oil ; 

@ Icup walnuts, chopped m 2cups grated zucchini 
41/2 teaspoons baking powder ‘2 teaspoons grated lemon peel 
@ 1 teaspoon salt 


Preheat oven to350 degrees. Grease two 8%- by 44-inch loafpans. _ 
In large bowl, mix flour, sugar, walnuts, baking powder and salt with 


fork. + er 
Inmedium bowl, beat eggsslightly with fork; stir in salad oil, zucchini 
and lemon peel. 


is moistened, 
minutes. Re. 
eS = 


Easy 
Make-Ahead 
Yeast Breads 


BY ELIZABETH A. MARTIN 


You can make your yeast breads up 
to forty-eight hours ahead of time and 
keep them in the refrigerator until 
ready to bake. To serve hot, bake 
them just in time for dinner. Or mix 
and shape dough in the evening; bake 
the next morning. 


BASIC YEAST DOUGH 
2 envelopes active dry yeast 
2/3 cup nonfat dry milk 

2 tablespoons sugar 

1 tablespoon salt 

3 tablespoons oil 

2 cups very warm water (130°) 
6 cups flour, divided 


In large bowl of mixer combine the yeast, 
milk powder, sugar, salt and oil. Stir in the 
water. Add 2 cups flour; beat at medium 
speed 1 minute. Add 1 cup flour; beat at high 
speed 2 minutes, scraping bowl occasionally 
Stir in enough additional flour to make a se +7 
dough. Turn out on lightly floured surfa ce 
Knead until smooth and elastic, abou 
minutes, adding more flour if necessa? y 
prevent sticking. Cover with plastic w« 2° 
then with a towel. Let rest 20 minutes. P « 
down. 


WHITE BREAD Divide Basic Yeast Dux <" 
in half. Roll out each on lightly floured 5o»- 
face to 128-inch rectangle. Fold from le» «=~ 
side in thirds; roll again to 12x8-inch recta n- 
gle. Beginning with short edge, roll doug: 

tightly as for jelly roll. Seal ends. Place eact 

in greased 84X3-inch loaf pan. Brush light- 

ly with oil. Cover with plastic wrap. Refrig- 

erate 2 to 48 hours. When ready to bake, 

remove pans from refrigerator. Uncover and 

let stand at room temperature 10 minutes. 

Puncture any surface bubbles with pick., 
Bake in 400° oven 30 to 40 minutes until gold- 

en brown or when turned out loaf sounds hol- 

low when thumped on bottom. Remove from 

pans: cool on rack. Brush tops with melted 

butter if desired. Makes 2 loaves. Per 1/2- 

inch slice: 117 cal, 4 g pro, 22 g car, 2 g fat, 1 

mg chol, 220 mg sod 


RAISIN BREAD Prepare Basic Yeast Dough 
as directed. After rolling dough as directed in 
White Bread, brush lightly with melted 
butter. Combine 1/3 cup sugar and 2 tea- 
spoons cinnamon; sprinkle half the mixture 
over each. Sprinkle each with 1/3 cup raisins. 
Shape and bake as in White Bread. Makes 2 
loaves. Per 1/2-inch slice: 135 cal, 4 g pro, 25 
g car, 3 g fat, 3 mg chol, 230 mg sod 


WHEAT BREAD Substitute whole-wheat 
flour for half the flour in Basic Yeast Dough. 
Mix, shape and bake as for White Bread. Per 
1/2-inch slice: 107 cal, 4 g pro, 20 g car, 2g 
fat, I mg chol, 220 mg sod \ND 


bread book Ihave ever used. It is definitely worth every penny to own it. 


_ RuthR. Cohen of Bloomfield has been searching for years for a recipe 


: fatal paeteaseaisead. Joanne T. Pease of New Britain writes, “I 
- have been making this lemon bread for years with consistently good re- 
_ sults..It comes from Bernard Clayton’s ‘New Complete Book of Breads,’ 


revised and expanded, 1987. ... This book is the most comprehensive 


“Sometimes I double this recipe and make four small loaves so that I 
give them as gifts, which people have always loved. Making one loaf 
issomuch work, that it makes sense to double the recipe and make two. I 
have never left out the nuts, but since there is only 1/2 cup, I imagine this 
could be done. The final step of adding the lemon juice and sugar glaze 
makes this bread very unusual and deliciously tart, yet stilf sweet... . I 
have always made this bread by hand because most quick breads will be 
lighter when not over-mixed.” 


LEMON NUT BREAD es ee 
m1 1/2 cup shortening — ™ 2 teaspoons baking powder 
@ 1-3/4 cups sugar @ 1/4 teaspoon salt 
2 eggs, room temperature, lightly 1/2 cup milk, room temper- 
beaten ature 
@ 1-1/4 cups bread or all purpose 1/2 cup firmly chopped wal- 
flour nuts 
@ Juice and grated rind of 1 lem- 


on 

You will need a medium (8-by 4-inch) loaf pan, greased or Teflon, lined 
with greased wax paper. Preheat the oven to 350 degrees. : 

By hand or with mixer: In a large mixing bowl cream together the 


; shortening and 1 cup sugar. Add the eggs. Ona length of wax paper siftto- 


gether the flour, baking powder, and salt, and spoon this into the egg mix- 
ture, alternately with the milk. Add the walnuts and grated rind. Blend 
thoroughly — but not enough to mix well. Overworking the batter will 
toughen it. 

_ By processor: Attach the steel blade. Cream the shortening and 1 cup 
sugar in the work bowl with 4 or 5 pulses. Add the eggs and pulse. Ona 
length of wax paper, sift together the flour, baking powder, and salt. Turn 


" on the processor and spoon the flour through the feed tube, alternately 


with the milk. Stop the machine, uncover, and add the walnuts and lem- 
onrind. Replace the cover and pulse five or six times to blend— but only 
to mix. No kneading. 

Shaping: Pour or spoon the heavy batter (or dough) into the prepared 
pan. Push the batter into the corners with a spatula or spoon. 

Bake on the middle shelf of the oven for an hour, until light golden i in 
color. Pierce the loaf with a metal skewer. If it comes out dry and clean, 
the loaf is done. (Keep skewer handy for the crust-piercing procedure to 
follow.) 

(fusing a convection oven, reduce heat 50 degrees.) —- 

Final step: Remove the bread from the oven but leave in the pan. Prick 
the top with 20 or 30 holes, using a wooden pick or metal skewer. 

Mix together 3/4 cup sugar and lemon juice. Spoon it on the bread. If 
there is along break in the crust (and there should be) be sure to coat it 
well. Slowly, the crust will absorb all the lemon mixture. 

Allow the loaf to stand for 15 minutes, and then carefully turn it on its 
sideand remove from the pan. Handle gingerly since quick breads can be 
fragile while warm. 

Cool completely before serving at a gala breakfast, brunch, tea time, 
or asa late-afternoon special snack. 


LEMON ZUCCHINI 
MUFFINS 


2 cups flour 
2 teaspoons baking powder 

1 teaspoon each, salt and baking soda 

3% teaspoons nutmeg (freshly ground 
if you can manage it) 

3 eggs 

1 cup sugar 

¥2 cup brown sugar 

1% cup mild oil, canola or corn 

3 tablespoons lemon zest, grated 

1 teaspoon pure vanilla extract 

2. cups grated unpeeled raw zucchini 
(about two medium zucchini) 

1% cup chopped walnuts 

Preheat the oven to 350 degrees. Line 
two 12-cup muffin pans with paper 
liners (you can grease and flour instead, 
but it’s so much easier with those 
fluted liners sold in the baking section 
of the supermarket). 

.Mix together the flour, baking 
powder, baking soda, nutmeg and salt 
in abow. In another large bowl, mix 
the eggs. Add the sugars, oil, lemon 
zest and vanilla. Stir in the zucchini. 
Add the flour mixture and stir until 
almost combined. Stir in the nuts and 
gently mix through. 

Spoon the batter into the muffin 
liners. Fill not more than three-quarters 
of each cup. 

Bake for about 20 minutes, or until a 
toothpick comes out clean. Check after 
15 minutes. ‘ 

Makes 24. Cool and serve, or freeze. 
(You can make a nice glaze for the top 
with confectioner’s sugar and lemon 
juice, to use that lemon you took the 
zest from.) | make a batch and freeze it, 
taking muffins out as needed. A 
micro-zap for 30 seconds thaws. 

You can use raw grated apple instead 
of the zucchini — but that doesn’t help 
you get rid of it. 


Photograph by Julie Bidwell 


_ For dessert I always made applesauce puffs. I thought the k is 
sick of them, but every now and then they mention the “pop-ins” (Po, 
‘them in your mouth.) I used to make. 


29 7520 
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manasa (Bisquick) 4 Buttery P ae Muffins 
1/4 cup sugar : . 
1 tsp. cinnamon bee Bae : : 2 cups fresh pears, Bartlett or 
1/2 cup applesauce (homemade or store bought) : Comice, peeled and chopped 
1/4 cup milk 3/4 cup sugar = 
1 (lightly beaten) 1/2 cup butter, melted and cooled 
°88 eee : 2 extra large eggs ] 
~ 1 Thsp. Oil : i : 1 teaspoon vanilla | 
a : : 1 1/2 cups Gold Medal flour | 
Topping: ae 2 1 teaspoon baking powder | 
1/4 cup sugar : : 1 teaspoon baking soda 
— 1/4 tsp. cinnamon z a He pesca ta a Rs 
; fe : 2 cup cho; pecans or other 
2 Tbsp. melted butter SS a : ae ip choppe | 
" Combine biscuit mix,-1/4-cup sugar and one-teaspoon cinnamon. Preheat oven to 350. Grease or 
Stir in applesauce, milk, egg and oil. Beat for 30 seconds. Fill greased line 12 muffin cups. In a large bowl, 
2-inch muffin tins (the small ones) 2/3 full. Bake at 400 degrees for 12 b aa arenes Ha aanie Weed 
h : 5 z F i 
minutes or until golden. Cool slightly; remove from pans. Mix the sec- eggs with melted butter and vanilla 
ond 1/4-cup sugar and 1/4-teaspoon cinnamon. Dip tops of muffins in and set aside. In a third bowl stir 
melted butter, then sugar and cinnamon mixture. Makes 24 muffins. eate fis baking pone oe 
i eakfast. ing soda and salt. Stir in choppe ! 
pe peer bo ae nuts. Stir egg mixture into pear mix- | 
are SS a ture. Stir dry ingredients into pear 
! 5 Fei Sas Eas. mixture, just until combined. Spoon 
| Applesauce Raisin Muffins 59 of Fiber YIELD: 12 muffins hatter into muffin eups and bake 20 
3/4 cup all-purpose flour 1 teaspoon cinnamon minutes or until muffins test clean 
1/2 cup whole wheat flour 2 cups #po2°All-Bran® cereal i 


1/2 cup sugar 1 1/2 cups unsweetened applesauce 

1 tablespoon baking powder 1/4 cup skim milk 

1/2 teaspoon baking soda 3 egg whites 

1/4 teaspoon salt V2 cup raisins 
1. Stir together flours, sugar, baking powder, soda, salt and cinnamon. Set aside. 
2. In alarge mixing bowl, combine AéAlees2°Al-Bran® cereal, applesauce and milk. Let stand about 5 minutes 
or until cereal softens. Add egg whites. Beat well. Stir in raisins, Add fiour mixture, stirring only until combined. 
Portion evenly into twelve 2 /2-inch muffin-pan cups coated with cooking spray. 
3. Bake at 400°F about 20 minutes or until lightly browned. Serve warm. 
Nutrition Facts: Serving size 1 muffin (80 grams) @ Calories 130 @ Fat cal 5 % Dally Value Total fat 1% (0.5) © 
Sat fat 0% (0.g) @ Cholest 0% (Omg) © Sodium 11% (260mg) @ Total carbs 10% (30g) @ Fiber 19% (Sg) Sugars 9g @ I < fo 
x fae 9 Dire oe Skea 10%@ Sn 10% oi 15% ekot099 Company ©2000 Kellogg Compan “I 2 tsp. bacon drippings or shortening 
-_ -_ ——_—_ eee ee ee 2 cups buttermilk 


Skillet Cornbread 


Katie Gawron of Durham asked for a recipe for blueberry muffins 4S cupsicomnmest preferably whole; 
that taste like those sold at Dunkin’ Donuts. Helen Woronik of Salem grain, stone-ground 
sent in this recipe. She writes, “For years I looked for a good blueberry 1 egg, slightly beaten 
recipe but couldn’t find one so I derived this recipe, which I really like. 1 tsp. baking powder 
It make ce t te ¥ 1 tsp. baking soda 
1 tsp. salt 

TEXAS BLUEBE FFINS In a 10-inch cast-iron skillet bake bacon 
@ 4 cups all-purpose flour § 2 eggs, large or jumbo drippings in a 450° oven for 5 minutes. 
™6 teaspoons double acting bak- ww 1 cup milk plus 3 tablespoons Meanwhile, in a large bowl com- 
ing powder J teaspoon vanilla bine buttermilk, cornmeal, egg, baking 
m1 cup sugar m2 teaspoons powder, baking soda, and salt. Add 
es most on Salt a m2 cups blueberries, fresh or fro- batter all at once to the hot pan. Bake 
™@2 sticks butter or margarine zen ; i z 

Put flour, baking powder, sugar and salt in bowl. Cut in butter or about 20 minutes, or until a toothpick 
margarine until size of peas. Make a well, and add eggs, milk, vanilla inserted near the center comes out 
and almond extract. Mix by hand until all liquid is absorbed. Do not clean. Turn the bread out onto a plat- 
overbeat. Stir in blueberries. . ter and serve warm with butter. Makes 

Divide batter among 12 well-greased Texas muffin tins. Tins will be 8 servings. 


very full. Bake at 375 degrees for 20 to 25 minutes. Baking time may vary 
a few minutes depending on whether the berries are fresh or frozen. 
Sprinkle with sugar or ice with your favorite glaze icing. 


ROBERT RABINE ~ 


Blueberry Scones with Lemon Glaze 


Try these tasty 
blueberry scones 


Pastry chefs are a 
with a wide range. | 

They’re usually very detail oriented, obsessed 
with exactness. For them it’s all about temper- 
ature controlled “chocolate rooms” and chilled 
marble tables; micro grams and mil- 
liliters. The mere idea of a pinch of 
this and a pinch of that causes them 
to shake like a bowl full of Bavarois. 


When I first cai Connecti- 
cut, managed & plas 


peculiar lot, and I’ve worked 


Barents pastry chef took herself so Seriously 

Rabine * She tried to slap one of my waiters 
across the face when he called her 

Epicurean fussy $10 fruit-filled Phyllo dough 


purse a “dime bag.” I worked in a 
great French place that hired a sep- 
arate baker because the Pastry chef demanded it. 
He was sick of the owner screaming at him every 
single day regarding the “shamefully inconsistent 
size of the dinner rolls!” A 
At the other end of the spectrum, t] chef 
last restaurant m. She pas 
an entire s erts before the sous chef had his 
station set up. She could make fabulous desserts, 
answer the phone, take reservations and check 
in deliveries at the same time. We offered Sunday 
Langues for a year or so until we couldn't afford to 
Ose any more money. I believe this is her Tecipe for 
tasty. es. I used to eat these with myer 
duck h Poached duck eggs. Let me 
| know what you think: robert.rabine@snet.net or 
follow me on Twitter @rjr6864. : 7 te 
Se Bit fay A 


ON = 
1% cups sifted confectioner’s sugar 


Va cup lemon juice 
zest from 1lemon, grated 
| teaspoon butter 


Microwave ingredients in a Pyrex mixing bowl 


for 45 seconds. Whisk until smooth. Let cool for a 
few minutes. Place rack with the scones on a sheet 


pan and drizzle glaze over scones. Makes 1 cup. —— Makes 8 scones. 


An anonymous reader asked for a recipe for orange scones with or- 
ange icing similar to those served at Au Bon Pain. Barbara Hopkins of 
West Simsbury sent in this recipe for cranberry-orange scones. She does 
not mention Au Bon Pain but says this recipe from Bon Appetit is deli- 
cious. “To make the icing, simply sift confectioners’ sugar with a little or- 
ange juice until it’s the consistency desired. Spread on cooled scones.” 


CRANBERRY-ORANGE SCONES tie a4: 

@ 1 cupaii-purpose flour 3 tablespoons chilled stick 
1 cup sifted cake flour margarine, cut into small pieces 
@2/3cup sugar 3/4 cup frozen cranberries, 
™ 2 teaspoons baking powder thawed and halved : 

@ 1/2 teaspoon baking soda @ 3/4cup plain nonfat yogurt. 
@ 1/4 teaspoon salt @ Vegetable cooking spray ~ 

@ 2 teaspoons grated orangerind @ 2 teaspoons sugar 


_ Combine first seven ingredients in a bowl; cut in margarine with a 
pastry blender or 2 knives until mixture resembles coarse meal. Add 
cranberries, and toss well. Add yogurt, stirring just until dry ingredients 
are moistened (dough will be sticky). 

Turn the dough out onto a lightly floured surface, and with floured 
hands, knead 4 or 5 times. Pat dough into an 8-inch circle on a baking 
sheet coated with cooking spray. Cut dough into 12 wedges (do not sep- 
arate the wedges). Sprinkle 2 teaspoons sugar over the dough. Bake at 450 
degrees for 12 minutes, or until golden brown. Serve warm. Yield: 1 doz- 
en. 


BLUEBERRY SCONES WITH LEMON GLAZE 


2cups all-purpose flour 

Stablespoons sugar, split use 

Itablespoon baking powder, 

1 teaspoon kosher salt” 

6 tablespoons ice cold unsalted butter, cut into bits 
1¥ cups blueberries, rinsed 

V/a cup plus 2tablespoons heavy cream 


2 large eggs, beaten 

Preheat oven to 400 degrees with the rack 
placed in the middle. Line a cookie sheet with 
parchment paper. 

Sift together the flour, 4 tablespoons of sugar, 
baking powder and salt in a large bowl. Cut the 
butter into flour mixture with a pastry cutter, 
fork, or two Knives until the butter is in pea-sized 
chunks. Gently stir in blueberries and make a 
well in the center. Whisk together egg and 1/3 cup 
heavy cream. Pour mixture into the well of dry in- 
gredients, and mix this lightly with a fork until it 
just comes together. 

Turn out onto a floured board, dust it with 
flour and knead it a few times to distribute fat. 
Pat dough into a 6-inch square and let rest for a 
few minutes. Wet a sharp knife and cut dough 
into 4 squares, then cut each square in half diago- 
nally, to make triangles. 

Transfer scones to baking sheet and brush each 
with remaining 2 tablespoons of cream and sprin- 
kle with remaining sugar. Bake scones for 20-22 
minutes, until golden brown. Cool for 2 minutes 
before transferring to a wire rack to cool com- 


pletely before glazing with lemon gaze. 


St. Mar- 


is in M iS - 
tin’s Press, $6.95, softcover) by 
Barbara Albright and Leslie 


* 2 cups all-purpose flour 

* 2/3 cup plus 1 tablespoon sugar 

® 1 teaspoon baking powder 

* 1 teaspoon baking soda 

© 1/2 teaspoon salt 

* 1 8-ounce container lemon 

te 
ip butter or margarine, 

melted and cooled 


George Whitty of Windsor requested a recipe for English or Scot- 


tish Scones that had been-publishe 
sent the recipe. a. 


ENGLISH SODA SCONES 


@3 cups sifted flour 
™ % teaspoon soda 
2 teaspoons cream of tartar 
@ cup softened butter 

Preheat oven to 400 degrees, 

Sift flour, baking soda and cream 
butter with fingers until mixture 
Sugar; blend thoroughly. 


d earlier this year. Lotte Hershfield 


@ 1 tablespoon sugar 
@% cup milk 

@% cup water 

m1 egg, beaten 


of tartar into a large bowl. Work in 


has consistency of fine meal. Add 


Combine milk and water: stir into flour mixture to form medium-soft 


dough. Do not overmix. Press do 


ugh lightly into an 10- by 8-inch 


rectangle on lightly floured surface. Cut inta 1- by 3-inch rectangles. 
Brush tops with beaten egg; place on baking sheet. Bake for 20 minutes 


or until lightly brown. Serve hot wii 


ith butter and jam. Yields 16 scones, 


Joan Olsen of Wethersfield sent in this different version from 
“Simply Scones.” The recipe text reads, “These scones are perfect with 
many of the sweet spreads. Add 1" teaspoons of grated lemon peel to the 
dry ingredients as a great way to have lemon with your tea.” 


“CLASSIC” CREAM SCONES 


2 cups all-purpose flour 


@ % cup heavy (whipping) cream 


*1egg, lightly beaten “| 4 cup granulated sugar @ 1 large egg 

* 1 to 2 teaspoons gratedilemon _ "7 - M2 teaspoons baking powder @ 1% teaspoons vanilla extract 
BF sesoon ‘ @ % teaspoon salt ™@ % cup currants (optional) 

° vanilla @ % cup unsalted butter, chilled @ 1 egg mixed with 1 teaspoon wa- 
* 2 cups fresh or thawed, drained ter for glaze (optional) 

frozen blueberries Preheat oven to 425 degrees. Lightly butter a haking sheet. 

In a large bowl, stir together Ina large bowl, stir together the flour, sugar, baking powder and salt. 
flour, 2/3 cup sugar, baking powd- Cut the butter into %-inch cubes and distribute them over the flour: 
er, baking soda and salt. In an- mixture. With a pastry blender or two knives used scissors fashion, cut 
other bowl, combine until blend- in the butter until the mixture resembles coarse crumbs. : : 


ed yogurt, butter, egg, lemon peel 
and vanilla. Make a well in the 
center of dry ingredients, and add 
yogurt mixture; stir just to com- 
bine. Stir in blueberries. 

Spoon batter into greased muf- 
fin cups and sprinkle with the re- 
maining 1 tablespoon sugar. Bake 
at 400 degrees for 20 to 25 minutes 
or until a cake tester inserted in 
the center of one muffin comes 
out clean. 

Cool muffins for 5 minutes in 
the muffin tin on a wire rack. Re- 
move muffins to rack and cool. 
Serve warm or cool. Makes 12 
muffins, 


In a small bowl, stir together the cream, egg and vanilla. Add the 
cream mixture to the flour mixture and stir just until combined. Stir in 
the currants, if desired. : 

With lightly floured hands, pat the dough into a inch thickness on a 
lightly floured cutting board. Using a floured 2¥-inch-diameter round 
biscuit cutter or a glass, cut out rounds from the dough and place them 
on the prepared baking sheet. Gather the Scraps together and repeat 
until all the dough is used. Lightly brush the tops of the scones with the 
egg mixture, if desired. Bake for 13 to 15 minutes, or until lightly 
browned. oat 2 : 

Remove the baking sheet to a wire rack and cool for 5 minutes. Using 
a spatula, transfer the scones to the wire rack to cool. Serve warm or 
cool completely and store in an airtight container. Makes about 14 
scones. 


OM neat oe Pialeege man 27 = 


Elizabeth Reynolds of Simsbury asked readers for a tasty 
recipe for Welsh Cakes which she found at a fair in Australia. 


Welsh Cakes. 


3 cups flour ' % cup sugar 
1 tsp. baking powder “4 tsp. nutmeg 
Pinch salt : % tsp. cinnamon 
¥% cup margarine 1 egg 2 zs 
‘ ¥% cup solid shortening 5 tbsps. milk (more milk 


‘1 cup currants may be necessary) 

Sift together flour, baking powder and salt. Cut in margarine 
and shortening. Add currants, Sugar, nutmeg and cinnamon to 
mixture. Beat together egg and milk and add to flour mixture to 
make a firm paste (like pie dough). Roll out onto floured board 
until %4-inch thick. With edge of glass or cookie cutter, cut into 2- 
inch diameter circles. Cook ‘at low to medium heat on greased 


_griddle for three minutes each side. Sprinkle with sugar. 


SUFGANIYOT 
(JELLY DOUGHNUTS) 


2% cups all-purpose flour 
% cup sugar 

teaspoons baking powder 

teaspoon salt 

teaspoon ground cinnamon 

teaspoon ground nutmeg 

slightly beaten egg 

cup fruit juice, such as 
orange, apple or white 
grape 

tablespoons cooking oil 

to 4 tablespoons fruit jelly or 
preserves 

Cooking oil for deep frying 


In a large mixing bowl stir together 
all-purpose flour, % cup sugar, 
baking powder, salt, cinnamon, and 
nutmeg. Add egg, desired juice, and 
cooking oil; mix. 

On a lightly floured surface, knead 
mixture into a soft dough. Roll to %- 
inch thickness; cut with a floured 
24-inch biscuit cutter. Reroll 
trimmings as necessary to continue 
cutting doughnuts until all dough is 


ghnut, spoon 
on t jelly or preserves 
nter of each dough round. 
Moisten edges slightly with water to 
help séal. Bring up edges around 
jelly to cover. Press firmly to seal (or 
jelly may leak out during frying) and 
form a ball. 
ins ae heavy saucepan or 
deep-fat fryer, heat 3 inches of 
cooking oil to 365°. Fry balls, 2 or 3 
at a time, in hot oil for 4 to 5 
minutes or till golden brown; 
turning once. With a slotted spoon, 
remove doughnuts from oil. Drain 
well on paper towels. Roll in 
granulated sugar. Serve warm. 
Makes 18 to 20 doughnuts. 


Only one bowl to wash! ~~ \ 
“With dependable Gold Medal Flour, One rising! Right in the 
we worked out this recipe so simply even baking pan! oA 
a beginner can bake these tender, No kneading! No punching down! 
ist, coffee breads.” fi 
aaa ee Rie: s ~~ Betty Cocke Better than a Mix! 


Double-Quick Coffee Bread 


THIS RECIPE MADE POSSIBLE 
BY THE FINE, UNIFORM BAKING QUALITIES 
OF GOLD MEDAL FLOUR 


Here’s all yo6%lo—Yeast and 
your oven do the rest 
Grease 8” square oven-glass pan. or 9” square 


aluminum pan, or 10” iron skillet or 9” ring 
mold. Choose topping and have it ready. 


3/4 cup warm weter (not hot 
—110° to 115°) 
1 pkg. active dry yeast (not 


compressed) 

1/4 cup sugar 

T tsp. salt 

2.1/4 cups sifted GOLD 
MEDAL Fiour 


legs 
1/4 cup soft shortening or 
er 


In mixing bow! dissolve 
yeast in water. Add sugar 
and salt, and about half 
the flour. 

Beat thoroughly 2 minutes. 
Add egg and shortening. 
‘Then beat in gradually re- 
maining flour until smooth. 


Drop small spoonfuls over 
entire bottom of pan. 
Cover. Let rise in warm 
place (85°)* until double in 
TUTTI-FRUTTI_Mix into finished dough 1/2 BUTTERSCOTCH NUT—Melt in baking pan 1/3 bulk, 50 to 60 min. Heat 


cup candied fruit and 1/4 cup chopped nuts. cup butter and 1/2 cup brown sugar with 1 thsp. oven to 375°. Bake until 
Spoon into pan. When baked, ice with mixture of _ corn syrup. Add 1/2 cup pecans or walnuts. Cool : brown, 30 to 35 min. Imme- 
3/4 cup sited confectioners’ sugar and I to 2 until warm before spooning in dough. Sure to diately turn out to avoid 


sticking. Serve warm. 
4If kitchen is cold, set pan in cupboard with 
@ pan of boiling water for warmth and moisture. 


tbsp. cream. Top with fruit, nuts. be a family favorite! 


Like these topping ideas? Lots 
more in the Gold Medal sack! 


CINNAMON STREUSEL— Mix 2 tbsp. butier, JAM PUFFS_Fill half full 16 to 20 medium- 
1/3 cup white or brown sugar, 2 tbsp. Gold sized, greased muffin cups. Let rise. Bake 15 to 


\ MEDA! to Wake UF 


Medal Flour, 2 tsp. cinnamon, i/2 cupchopped 20 min. When baked, spread with 1/2 cup thick “ | UP tO DRUNK 
nuts. Spoondoughintopan.Sprinklewithstreusel. red jam. Garnish with coconut or chopped nuts, Rua WiKe 
ENRICHEL x 
“Flour is the most important ingredient in any baking” —Betty Crockev — 


AMERICA'S 
FAVORITE! 


NOVEMBER 1953 


Like Chocolate Chip Cookies. 


THIS TIME OF YEAR, Christmas and | 
cookies go hand in hand! And, since no _| 
country baker can ever have too many | 
cookie recipes, we’re passing along a 

couple easy-to-make favorites readers | 
have shared with us recently. | 


“During the holidays, I usually keep at 
least two rolls of this cookie dough in 
my freezer in case Ineed something spe- 
cial in a hurry,” writes Dottie Gray of 
Bartlett, Tennessee. 


1 cup butter or margarine, 
softened 
1 cup sugar 
2 tablespoons milk 
1 teaspoon vanilla extract 
2-1/2 cups all-purpose flour 
3/4 cup chopped red and green 
candied cherries 
1/2 cup finely chopped pecans 


In a mixing bowl, cream butter and sug- 


1 teaspoon 
1 teaspoon salt 


Ys cup margarine or butter, softened 


sugar 
ly packed brown sugar 


aa 


2 eggs 

1 teaspoon vanilla Sa 

1 cup KELLOGG’S® ALL-BRAN® cereal 
or KELLOGG’S® BRAN BUDS® cereal 

1 pkg. (6 0z., 1 cup) semi-sweet 
chocolate morsels 


: In place of the All-Bran cereal, use 
‘LAKES 


G'S® 40% BRAN 


ar until fluffy. Add milk and vanilla; mix 
well. Add flour. Fold in the cherries and 
pecans. Shape dough into two 8-in. x 2- 
in. rolls; wrap in waxed paper and freeze. 
To bake, unwrap and let stand at room 
température for about 10 minutes. Cut in- 
to 1/4-in. slices. Place 2 in. apart on_un- 
greased baking sheets. Bake at 375° for 
10-12 minutes or until lightly browned. 
Cool on wire racks. Yield: about 7 dozen. 


“keep cranberriés in my freezer all year 
so T Can+makethese bars whenever T get 
acraving for their tart cranberry flavor,” 
shares Betty Noga, Milwaukie, Oregon. 


FILLING: 
3/4 cup sugar 
1/2 cup water 
2 cups fresh orfrozen 
cranberries 
1/4 cup orange juice 
1 tablespoon grated 


COUNTRY WOMAN 


orange peel 
1 tablespoon butter or 
margarine 
1/2 teaspoon ground cinnamon 
1/4 teaspoon salt 
1 cup chopped walnuts 
CRUST: 
2 cups all-purpose flour 
1/4 teaspoon salt 
1-1/4 cups cold butter or margarine 
1 cup sugar 
3 cups quick-cooking oats 


In a saucepan, bring sugar and water to 
a boil. Add cranberries and cook un- 
til they pop, about 4-6 minutes. Add 
orange juice, peel, butter, cinnamon and 
salt. Cook 5 minutes more or until mix- 
ture thickens. Remove from the heat; stir 
in walnuts and set aside. In a bowl, com- 
bine the flour and salt; cut in butter until 
crumbly. Add sugar and oats; mix well. 
Spoon half into an ungreased 13-in. x 9- 
in. x 2-in. baking pan; pat firmly into pan. 
Spread filling evenly over crust. Top with 
remaining crumb mixture; pat lightly. 
Bake at 400° for 30-35 minutes. Cool. 
Yield: about 2-1/2 dozen. 
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And bring back the feeling of an old-fashioned Christmas. 


Give these delicious, home-baked Christmas 
cookies to someone special. But don’t give away 
the secret ingredient, Karo Syrup. It’s Karo that 
makes them so rich in good old-fashioned flavor, 
so crisp and tender. Karo makes cookies brown 
up smooth and even. Makes the different flavors 
come through richer, trues, = 
fresher-tasting. No wonder 

these Karo Christmas | 
Cookies bring back warm 
memories of a real old- 
fashioned Christmas. 


CHERRY DELIGHTS 

Mix 1 cup Mazola margarine 
and ¥4 cup sugar. Stir in 42 cup 
KARO light corn syrup, 2 egg 

olks and 2¥ cups flour. Chill. 
Roll into 1-inch balls. Dip into 
slightly beaten egg whites then 
2 cups finely chopped nuts. 
Place ongreased baking sheet. 
Press candied cherry halves 
into centers. Bake in 325°F. 
oven 20 minutes. Makes 4 doz. 


BROWNIE MOUNDS 
Sift 3% cups sifted flour, 1 tea- 
spoon baking powder and % 
teaspoon salt. Mix % cup Ma- 
zola margarine and 1% cups 
sugar. Stir in % cup KARO 
light corn syrup and 2 eggs. 
Stir in flour,6(1-ounce) squares 
melted unsweetened choco- 
late, 2 teaspoons vanilla and 


"1% cups coarsely chopped 


nuts. Drop by heaping table- 
spoonfuls onto greased bak- 
ing sheet. Bake in 350°F. oven 
10 to 12 minutes. Makes 4 doz. 


DECORATED SPICE COOKIES 
Sift 3 cups sifted flour, 2 tea- 
spoons ginger, 1% teaspoons 
cinnamon and 1 teaspoon 
ground cloves. Mix 1 cup Ma- 
zola margarine and ¥% cup su- 
gar; stir in % cup KARO dark 
corn syrup. Mix in flour. Roll 
out ¥%-inch thick on floured 
surface. Cut into shapes. Place 
on baking sheet. Bake in35U°F. 
oven about 10 min. Decorate. 
Makes 8 doz. 2-inch cookies. 


PECAN TARTS 


Mix % cup Mazola margarine 
and '% cup sugar. Stir in 2 egg 
yolks, 1 teaspoon almond ex- 
tract and 2 cups sifted flour. 
Press evenly into tiny tartshells 
or muffin cups. Bake in 400°. 
oven 8 to 10 minutes. Bring to 
boil 4% cup margarine, % cup 
KARO dark corn syrup and 1 
cup confectioners’ sugar. Stir 
in 1 cup chopped pecans. 
Spoon into shells. Top with 
pecan halves. Bake in 350°F. 
oven 5 minutes. Makes 4 doz. 


HERSHEY'S Seini Sweet bhocolate Chips 


— 
HERSHEYS GREAT AMERICAN 
CHOCOLATE CHIP COOKIES DOUBLE FUDGE SAUCEPAN BROWNIES 
1 cup butter, softened 1 teaspoon baking soda Y% cup sugar 1 teaspoon vanil: 
% cup sugar Ye teaspoon salt J 2 tablespoons butter or margarine % cap Inman ——— flour 
34 cup packed light brown sugar 2 cups (12-ounce package) 2 tablespoons water Y% teaspoon baking soda 
1 teaspoon vanilla HERSHEY'S Semi-Sweat 2 cups (12-ounce package) % teaspoon salt 
2 eggs ‘ Chocolate Chips HERSHEY'S Semi-Sweet Chocolate Chips 2 cup chopped nuts, optional 
2% cups unsifted all-purpose flour 1 cup chopped nuts, optional Pas, Seay een p 
Cream butter. sugar, brown sugar and vanilla until light and fluffy. Add eggs; Cook sugar, butter or margarine and water in medium sai r 
beat well. Combine flour, baking soda and salt: aealy beat Lng ise ans: stirring constantly, unti! mixture bolls. Remove from heat; Pernodiatety oo 
ture. Stir in chips and nuts. Drop by teaspoontuls onto ungreased cookie sheet. 1 cup chips, stirring until melted, Stir in eggs and vanilla until blended. Combine 
Bake at 375° for 8 to 10 minutes or until lightly browned. Cool slightly; remove flour, baking soda and salt; add to chocolate mixture. Stir in remaining 1 cup 
from cookie sheet. 6 dozen cookies. chips and the nuts. Pour into greased 9-inch square pan. Bake at 3258 for 25 
to 30 minutes. Coo! completely; cut into bars. 1% dozen bars 
PAN Spread baite 
RECIPE: Bake at 375° f 
CHOCOLATE CHIP COOKIES JUL26 
4 cup butter or margarine, softened 2-1/4 sifted all purpose flour 
1 cup granulated sugar 1 tp. baling soda 
1/2 cup brown sugar, packed 1 tsp. salt 
2eggs 42 oz. Stop & Shop Chocolate Chips 
1 tsp. vanilla 4 cup chopped nuts, optional 
Cream together butter, and vanilla until light and fluffy. Beat in 
am, together butler, sugars, dan Gradually 2d to creamed moqure, 
ing until well blended. Fold in chocolate chips and nuts. Bake at 979-F 
for about 10 minutes until lightly browned. about 5 dozen 3° 
cookies. 
TRY THESE MUCH BUTTER stat 
WAYS TO COOK WITH CRISCO. | am, 


CHOCOLATE CHIP COOKIES 


¥, cup Butter Flavor Crisco 

tbsps. granulated sugar 

tbsps. firmly packed 

brown sugar 

egg 

» tsp. vanilla 

cup and 2 tbsps. unsifted 

all-purpose flour 

tsp. salt 

tsp. baking soda 

cup semi-sweet 

chocolate pieces 
Preheat oven to 375°F. Cream Butter 
Flavor Crisco, sugar, brown sugar 
egg and vanilla in large bowl. Com- 
bine flour, salt and soda. Blend into 
creamed mixture. Stir in chocolate 
pieces. Drop by level measuring 
tablespoons or yreased bak 
ing sheets. Bake at 375°F for 8 min 
Cool on bakir t 1 min 
Then place 


finish cooling 


CHOCOLATE CHIP COOKIES 


% com 
ates butler 
of margarine GRAHAMS cereal 
1 pkg. (5.75 0z.) milk 1% cups KRAFT Minio- 
chocolate chips ture Marshmallows 
Butter squore pan, 9x9x2 inches. Heat 
corn syrup and butter to in 3-quort 
saucepan; remove from heat. 
chocolate chips and vanilla; sir until ——_—| 
lomuok ang oorhe : 
cup at a time, stirring until 
coated. Fold in 


Do | bok 
like [im 
ORGANIC 2/ 


What is that 


burni 
sel? 


2 


Es Seas — 


Preheat oven 375 degrees - cream together ¥ c. shortening, % c. granulated sugar, %2 c. brown sugar 
(firmly packed), % tsp. vanilla until light and fluffy - fold in a well beaten egg & beat entiremixture. 
Sift 1 cup plus 2 level thsp. sifted flour, % tsp. soda, % tsp. salt Add sifted dry ingredients to 

creamed mixture & stir in % cup Sather’s Semi-Sweet Chocolate Chips & % cup Sather’s Wainuts 
mix thoroughly. Drop by small spoonfuls on greased baking sheet. Bake about 10 minutes. 


A PAIR of sweets today— 
things to bake for lunch 
boxes, to serve with fruit for 
dessert, to have on hand for 
tea or coffee in the afternoon, 


CHOCOLATE CHIP CUPCAKES 


2 cups sifted cake flour 


3 teaspoons baking pow- 
der 
% teaspoon salt 
¥% cup shortening 
1 cup sugar 
1% teaspoons vanilla 
| 2 eggs 
“ 1 cup ehocolate bits 
%8 cup milk 


Sift first three ingredients 
together. eam shortening 
_with sugar and vanillla. Add 
eggs one at a time, beating 
well after each addition. Mix 
chocolate bits with part of 
flour mixture and add to 
creamed mixture. Add flour, 
alternating with milk. Bake 
in lined muffin tins for 25 
minutes in 350 degree oven. 
Yield: one dozen. 


- 7 
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DATE ORANGE PECAN BARS 


% cup butter 

1% cup brown sugar, firm- 
ly packed 

1 egg 

1 teaspoon grated orange 
peel 

1 cup flour 

44 teaspoon baking pow- 
der 

1% teaspoon baking soda 

4% cup milk 

% cup orange juice 

1% cup chopped pecans 


% cup pitted, chopped 
dates 

Cream butter and sugar 

until fluffy; add egg and 


orange peel; beat well. Sift 
together flour, baking powder 
and soda; add to creamed 
mixture. Stir in milk, orange 
juice, nuts and dates. Spread 
in greased 11 x 7x 1% inch 
pan. Bake in 350 oven for 25 
minutes, Cool; cut; sprinkle 
with confectioners’ sugar, if 

desired. 


BONNIE POTTER AND NANCY HURLBURT, SORNWOEE 


~~ ~ Country Cooks: 


Snickerdoodles, Moosehead Brownies 


SNICKERDOQODLES: 
1 cup shortening 
1% cups sugar 
2 eggs _ ; 1 tsp. salt 
234 cups flour ¥% tsp. vanilla 

Preheat the oven to 400 degrees. Cream the shortening and sugar. Then add the 
eggs, one at a time. Sift the flour and mix with the cream of tartar, baking soda 
and salt. Mix well and add the vanilla. ‘Mix together one final time,” said 
Bonnie. Roll the dough into balls about the size of a walnut and roll them into a 
mixture of cinnamon and sugar; three tablespoons of each. 

Place the snickerdoodles on a greased cookie sheet and bake for 8-10 minutes. 
Cool, says Bonnie, and ‘‘then eat.” 

Bonnie, a seventh grade student at Cornwall Consolidated School has come up 
with a good holiday cookie idea for children’s cooking. Not only is the recipe easy 
to follow, it also requires the minimum of supervision. The ingredients are often 
found in the family cupboard. Bonnie makes Snickerdoodles often for family, 
friends and bake sales. This and the following brownies’make excellent holiday 
projects for the young cook. . 
MOQSEHEAD BROWNIES: 

1-cup instant oatmeal 

134 cups boiling water 

1 stick margarine or '2 cup butter 
1 oz. unsweetened chocolate 

2 eggs 1 package (6 oz.) chocolate chips 
134 cups flour . 34 cup walnuts 

Combine the oatmeal and water. Let the mixture stand for 10 minutes. Add the 
margarine and chocolate. Stir until the chocolate is melted. Add both sugars, stir 
well, and add the eggs. é 

Sift the dry ingredients and mix well. Stir in half of the chocolate chips and pour 
into a 9x13 inch baking pan. Sprinkle with the remaining chips and walnut meats. 
Bake in a 350 degree oven for 40 minutes. ‘‘They’re rich, they’re all chocolate and 
very good,” said Nancy, who is an eighth grade student at Cornwall Con- 
solidated. She loves to cook and has much opportunity with five brothers and two 
sisters. : 

Bonnie and Nancy are enthusiastic editors of the school newspaper, The 
Consolidated Times. Both Snickerdoodles and Moosehead Brownies, which come 
from Mrs. Reed, a family friend, appeared in the first edition. Both girls are 
active in school sports, Girl Scouts, and enjoy school. ‘‘Well — mostly,” adds 
Bonnie. i 


1 tsp. cream of tartar 
1 tsp. baking soda 


1 tsp. baking soda 
% tsp. salt 

1 cup brown sugar 
1 cup white sugar 


By Rosemary Keilty, Cooking Editor 


oven to 375°F. ‘sheets of foil on countertop 


{for cooling cookies. 


Crisco, light brown sugar, water, and vanilla in 


jin chocolate chips. 
spoontuls 2 inches apart onto ungreased baking 


‘one baking sheet al a time at 375°F for 7 to 9 
minutes, of until cookies are set. Cookies will appear 
2 minutes on 
cookies to foi! to cool completely. 


soft and moisi—_DO NOT OVERBAKE. 
baking sheet. 
MAKES ABOUT 3 DOZEN COOKIES 


Nut Cooxres 


reaching for these moist, chewy brownies. 
re the only golden brownies with the original Toll 
taste from America’ best-tasting morsels— 


1 cup of flour 
2 cups of brown sugar 


4 eggs 

1 cup of nut meats 

. Mix sugar and flour. 

. Beat eggs and add to sugar and flour. 


Mix thoroughly and add nut meats, cut in small 


pieces. 
. Bake in 
minutes, with a slow fire. 


. Remove from oven and cut in squares or strips. 


a shallow, greased pan for about thirty 


Nestlé” Toll House“ Morsels. 


measuring 
% cup butter, softened 
% cup sugar 


Double Chocolate Brownies 
% cup unsifted flour One 12-02. package (2 cups) 
% measuring teaspoon Nestlé> Semi-Sweet 
baking soda Real Chocolate 
A measuring teaspoon Morsels, divided 
salt 1 measuring teaspoon 
4 cup butter vanilla extract 
% cup sugar 2 eggs 
2 measuringtablespoons cup chopped nuts 
water _ 
Preheat oven to 325°F. In small bowl, combine flour, 
baking soda and salt; set aside. In small saucepan, 
combine butter, sugar and water; bring just to a boil. 
Remove from heat. Add 6 oz. (1 cup) Nestié® Semi- 
Sweet Real Chocolate Morsels and vanilla extract. Stir 
until morsels melt and mixtt is smooth. Transfer to 
large bowl. Add eggs, one ata time, beating well after 
each addition. Gradually blend in flour mixture. Stir in 
remaining 1 cup Nestlé® Semi-Sweet Real Chocolate 
Morsels and nuts. Spread into greased 9" square bak- 
ing pan. BAKE at: 325°F. TIME: 35 minutes. Coot 
completely. Cut into 2" squares. Makes: sixteen 2," 
squares. 


Toll House* Morsels. 
Spread evenly into well- 
greased 15” x 10” x1" 
baking pan. Bake at 

350° F for 30-35 minutes. 
Cool; cut into 2" squares. 
Makes thirty-five 2” 
squares. 


©1982 The Nestlé Co., inc. 


GERMAN CHOCOLATE 
BROWNIES 


m2 4ounce bars Baker’s German’s 
sweet baking chocolate 

§ % cup margarine or butter 

@ 1% cups all-purpose flour 

@ 1 cup sugar 

§ % teaspoon baking powder 

@ % teaspoon vanilla 

mw ¥% teaspoon salt 

B2eggs 

@ Coconut-Pecan Frosting (recipe 
follows) 


Preheat oven to 350 degrees. 
Grease a 13- by 9- by 2-inch pan; set 
aside. 

Heat chocolate and margarine in 
3-quart saucepan over low heat, 
stirring frequently, until melted; 
remove from heat. Stir in remain- 
ing ingredients except Coconut-Pe- 
can Frosting. Spread batter in pan. 
Bake 20 to 25 minutes or until 
toothpick inserted in center comes 
out clean. Cool] completely. Pre- 
pare Coconut-Pecan Frosting and 
spread_on brownies. Makes 32 
brownies. _ 


Preheat oven to 350° F. In small bowl, combine flour, baking 
powder and salt; set aside. In large bowl, combine butter, 
sugar, dark brown sugar and vanilla extract; beat until creamy. 
Add eggs, one at a time, beating well after each addition. 
Gradually add flour mixture; mix well. Stir in Nestlé® 


% cup firmly packed dark 
brown sugar 
1 measuring teaspoon 
vanilla extract 
Seggs 
One 12-0z. pkg. (2 cups) 
Nestlé°Toll House” Morsels 


REAL CHOCOLATE 


COCONUT-PECAN FROSTING: 
In a 1%-quart saucepan, mix ¥2 cup 
sugar, % cup margarine or butter, 
Ys cup evaporated milk, /2 teaspoon 
vanilla and 2 egg yolks. (Marga- 
rine will remain lumpy.) Cook 
over medium heat about 12 min- 
utes, stirring frequently, until 
thick. Stir in 1 cup shredded sweet- 
ened coconut and % cup chopped 
pecans. Beat until frosting is of 
spreading consistency. 


ws 


_—- 


Memory o 
Corinne Fishe 


eomenmwenennmmnnese SAVE thiS amennnmennnnnenenannnn= 


1 puwhe 
WAFFLE H 3 : 
IRON i SUGAR COOKIES 
1 res 
i t 1 tsp. vanilla 
H Mtb. buter Sift together and add: 
1 lc. sugar 1% c. flour 
H Add: Vs tsp. soda 
i J‘ dash of salt 
’ 1 egg jas 
' Drop by teaspoon on ungreased cookie sheet. Bake at 325 degrees for abou 
H 10 minutes- 
i 
1 
l= 
pak 


BIG CRISP COOKIES 


MRS. MARTINI’S BELGIUM COOKIES 
Ingredients 
1 Ib. butter (or margarine) 
2 cups granulated sugar 


2/3 cup brown sugar 2 stick margarine, softened 1c. oatmeal, quick 

pestwemeaten 1 c. brown sugar 1 c. corn flakes 

1 Tbs, vanilia flavoring Ie: wile oagl : 53 ane oc wy ack 
creamed with margarine a . bak 

Melt butter si hot A 4 

saldnajcara hottie Uicunae then sed 2 beaten eggs - 1 tsp. baking powder 

to sugar. When butter mixture cools, 1 tsp. vanilla 2c. flour 


stir in eggs. Add flour and vanilla and 
mix well. Heat cookie griddle over 
large electric burner on medium high 
* heat, turning to heat both sides. Spoon 
in some dough, close the iron and re- 
turn to the burner. The first side 
should brown quickly (about ten sec- 
onds). Turn the griddle and cook the 
second side until golden brown. Trial 
and error will soon determine the 
amount of dough to use and the cook- 
ing time. 


Mix well after each addition. 
Ya c. chopped peanuts may be added. 


Bake 10-12 minutes on lightly greased sheet in 350 degree oven. 
Rita Armstrong 
Farmington, NH 


ZUCCHINI SQUARES 


% c. whole wheat flour Ya tsp. oregano 
1% tsp. baking powder dash of Seber 
poe salt ie Wwe 

c. parmesan ciieese c. oj : 
2 tbls. ont 1 clove garlic 
1 tbls. dried parsley 3c. sliced zucchini 


Combine flour, powder, salt, onion, parsley, oregano, pepper and parmesan 
cheese in bowl; mix with fork. 

Beat eggs with oil and garlic, pour into flour mixture, mix until smooth, fold 

in zucchini, mix thoroughly to coat. Spread in buttered 1134x7'/2x13% pan. Bake 
at 350 degrees 40 minutes or until lightly brown on top. Cut in squares. 

Blanche Allard 

Laconia, NH 
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é Bars, sg sap ee 
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BANANA PECAN BARS 


6 a Oy es 


hocol: ixture over marshmallows; sprinkle with nuts. 5 

Chili unti firm. Gut info squares. Makes about'36 puffs. banana, Sift flour, baking soda and salt, and add-ic creamed 

mixture alternately with sour cream. Mix well. Add vanilla and 

stiffly beaten egg whites. Stir in nuts. Pour into a greased 9-by-13- 
inch pan. Bake at 325 degrees F 45 minutes. When cool, cut into 

strips and roll in powdered Sugar. s ~ 


CHOCOLATE NUT PUFFS % 
rs @ Chocolate Chips cup shortening 1 teaspogn baking soda 
2 Be ee eather iM cups sugar 1 ‘t0napoeh walt. 
tablespoons BE yo! 4 tablespoons ream 
936 large marshmallows 1 cup mashed banana 1 teaspoon vanilla 
‘U2 cup chopped nuts a os 1% cups sifted all-purpose 2 egg whites 
" ine chocolat a 
w a hes ;taucepan combine oat a hips, [pomat flour % cup chopped pecans 
Place marshmallows in 8-inch square pan; pour Cream together shortening and sugar. Stir in egg yolks. Add 


. This recipe is an old-time delicacy from Scot- 
land, crisp thick and buttery. 


SCOTCH SHORTBREAD 


plus 2 tablespoons) 


1 cup soft butter 
2% cups sifted flour 


5~ cup sugar (42 cup 


Combine butter and sugar and mix thoroughly. Stir 
in flour with hands, mixing well. Chill dough and roll out 
until dough is ¥s- to %2-inch thick. Cut into fancy shapes 

+ (leaves, ovals, squares, etc.). Flute edges, if desired, by 
pinching between fingers as for pie crust. Place on 
ungreased baking sheet and bake at 300 F for 20 to 25 
minutés. Note: The tops don’t brown during baking. 
Makes about two dozen 1- by 1%-inch | cookies. fhe. 


cea AAA oe 
CHEWY BROWNIES 

4 , unbeaten 

2 teaspoons vanilla 


1 cup chopped nuts 
1 cup flour 


24 cup butter or margarine 
4 1-ounce squares baking 
chocolate 
1 teaspoon salt 
2 cups sugar 


butter and chocolate together into a saucepan large 
“ serve as a mixing bowl. Remove from stove. Stir in sugar 
one at a time, then vanilla, ys spe ses stir 
into a and floured 9-by-9-by-1%2-inch pan. 
degree Fowea about 45 minutes or until done. Cool, 


ough 
ind’salt. Add eggs, 
well. i 
3ake ina 

and cut into squares. Makes about 20 bars. 


cups unsifted flour 2eggs 
measuring teaspoon One 6-02. pkg. (1 cup) Nestié- 
der Semi-Sweet Real 


bentphe pow: 
1/2 measuring teaspoon 
cinnamon 
1/4 measuring teaspoon sait 
1/2 cup butter, softened 
1-1/4 cups firmly packed 
brown sugar 


1 


1/4 
1 


3 


/4. cup chopped 
cup pecans, 


‘1 measuring teaspoon 
‘grated lemon rind 


me_suring teaspoon 
vanilla extract 
Preheat oven to 350°F. In small bowl, combine fiour, baking 
pe cinnamon, and salt; set aside. In large bowl, combine 
itter, brown sugat and vanilla extract; beat until creamy. 
Add eggs. ‘one at a time, beating well after each addition. 
Gradually biend in flour mixture. Stir in Nestié- Semi-Sweet 
Real Chocolate Morsels, 1/4 cup chopped pecans and iemon 
Sane potted ee greased 13" x 9" x 2" baking pan. 
al Over top and 
lightly. BAKE at: SE0%r TIMES SO tin BELBES Bee 
into 3" x 1" bars. Makes: 3 dozen 3” x 1” bars. 


SHESE COOKIES Made Irom Cake mixes are an Old 
stand-by for the past 11 years,” writes Priscilla Noyes of 
Plainville in answer to a request from James LeRoy of 
Meriden for cake mix cookies. “I use all flavor of chips 
(chocolate, peanut butter, butterscotch) and they always 
come out perfect.” eh AL Pe 
——— 


PEANUT BUTTER CAKE MIX COOKIES 


1 package white, yel- 
low or chocolate 
cake mix 

¥% cup cooking oil 


2 tablespoons water 
2 eggs 
1 cup peanut butter 


Preheat oven to 350 F. Blend cake mix, oil, water, 
eggs and peanut butter. Drop by teaspoonfuls onto an 
ungreased cookie sheet; press a criss-cross on each cook- 
ie with fork prongs dipped in water. Bake 10 to 12 
minutes (top of cookies will look pale). Cool on cookie 
sheet for one minute. Remove. Makes about 342 dozen 
cookies. 

Priscilla Noyes, Plainville 


CHOCOLATE CHIP CAKE MIX COOKIES : 


24 cup solid vegetable 
shortening 
1 (6-ounce) package 
chocolate chips 
¥% cup chopped nuts 


1 18%2-ounce pack- 
age cake mix (lem- 
on or vanilla) 

2 eggs 

1 teaspoon vanilla 


Preheat oven to 375 F. Beat eggs, vanilla, shorten- 
ing and half of the cake mix until mixture is light and 
fluffy. Add remaining cake mix, chips and nuts; mix well 
until blended. Drop by heaping teaspoonsful onto a 
greased cookie sheet. Bake 10 to 12 minutes. Makes 
about 6% dozen 2¥-inch cookies. 


The readers who answered Jeanine B. Girard’s request for 
Blond Brownies are too numerous to mention. But they shared 
very similar recipes for these light brownies full of chocolate chips 


and nuts. ; 4-9-0 
Blonde Brownies 
2 cups flour packed 
1_ tsp. baking powder 2 eggs, lightly beaten 
Y% tsp. baking soda 2 tsps. vanilla 


% cup chopped nuts 


1_ tsp. salt 
6-02. pkg. chocolate bits 


cup margarine 
2 cups bronw sugar, 
Mix flour, baking powder, baking soda and salt; set aside. Melt 
margarine, add sugar and cool slightly. Add eggs and vanilla. Add 
margarine mixture to flour mixture, a little at a time. Mix 
thoroughly. Add nuts and spread ina well-greased 9x13-inch-pan. 
Sprinkle with chocolate bits. Bake at 325 F. 25 to 30 minutes. 


1 


CHOCOLATE MOUNDS 


2 teaspoons vanilla 
2 cups unsifted flour 
2 teaspoons baking 
powder 
1% cup confectioners or 
granulated sugar 


1% cups sugar 
42 cup mayonnaise 
4 1-ounce squares un- 
sweetened chocolate, 
melted 
2 eggs 
In a large bowl with mixer at high speed, beat sugar, mayon- 
naise, chocolate, eggs and vanilla 2 minutes. Stir in flour and baking 
powder until well mixed. Roll dough 1 tablespoon at-a time.into 
balls. Roll in sugar. Place 2 inches apart on ungreased cookie 
sheets. Bake at 350 degrees F 12 minutes. Transfer to wire racks to 


* cool. Makes four dozen. 


—_ 
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» “4 cup butter, softened 


ee ee PE tSut A iis Season: 


ITALIAN CHERRY COOKIES 
(Submitted by Mrs. Stelia Delicato, St. Mary Parish, Stonington) 


1c. butter 2 eggs 

1¥%2 c. brown sugar 2% c. flour 

1 tsp. baking powder Pinch of salt 

3 tbsp. cherry juice 1c. maraschino cherries 
1 c. chopped nuts 1 Cc. flaked coconut 


maraschino cherries cut in half 


Mix together the butter, Sugar and baking powder. Drain cher- 
ries, saving juice, and chop 1 c. cherries. Add them and rest of 
the ingredients to butter mixture and drop by teaspoonfuls on 
greased cookie sheet. Place 12 cherry on each cookie and bake 
in 375 degree oven for 10 minutes. 


ITALIAN ALMOND COOKIES 
(Submitted by Mrs. John Nutter, St. Clement Parish, Ey 
Ft. Lauderdale, Fla.) 


1c. flour ¥e tsp. lemon juice 

1 stick marg. Ye tsp. anise extract 
Vs ¢. sugar Ya c. almonds, ground 
2 egg yolks Ye c. sherry 


¥% c. finely ground almonds 


Mix together the marg., Sugar and egg yolks until creamy. Add 
flavorings and % c. almonds. Blend weil. Gradually add flour 
alternately with sherry. Measure 1 tblsp. of dough for each 
cookie, roll into finély ground almonds and place 1 inch apart 
on greased cookie sheet and bake 12-15 min. in preheated 406 
degree oven. Makes about 38 cookies. 


= 
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“you can taste it through 
your whole mouth- 
not just on one side” 

-Jenny Kich, age I2 


Nestlé’ 
2 cups ut flour ‘1 measuring tablespoon 
2 aking power 1-1/2 cups quick cats, 
1 measuring te: uncooked 
om eae 
scotch Flavored 


baking soda 
1 measuring teaspoon 
Morseis 
1/2 measuring teaspoon 
orange extract 


1-1/2 cups firmly packed 
brown sugar 
2eggs 
Preheat n to 375°F. In small bowi, combine flour, baking 
der, bakin 3 soda and salt; set aside. In large bowl, com- 
Ine butter, brown sugar, eggs and water; beat until 
creamy. Gradually add flour mixture. Stir in oats, Nestlé 
Butterscotch Flavored Morsels and orange extract. Drop 
greased cookie sheets. BAKE at 9% ETE Tog mineres 
eaaretes : Makes: 4 dozen 3” cookies. 


Here are three types 


of mayonnaise cookies requested by 


Antoinette Russell of Windsor, The mayonnaise takes the place of 
the butter or shortening normally used in cookie recipes. 


MAYONNAISE COOKIES 


1 cup mayonnaise 
1 cup sugar 
1 teaspoon vanilla 
2 cups flour 


soda 


1 teaspoon baking soda 
Y% teaspoon salt 
Sugar 


Mix together mayonnaise, sugar and vanilla. Add flour, baking 
and salt, and mix well. Form dough into walnut-sized balls. 


Pearl Wuthrich, Tolland 


SS ee ee 


CHERRY THUMBPRINT COOKIES 


% cup mayonnaise 
¥2 cup margarine 
4 cup sugar 


2 eggs, separated 
2 cups unsifted flour 
1% cups finely chopped wal- 
nuts or almonds 


1 teaspoon vanilla 
Candied cherries 


with cherries. Bake at 350 degrees F 15 to 17 minutes. Cool slightly, 
and transfer to wire racks. Makes 5 dozen. 


@ Cipah Shapiro of Burlington requested a cookie recipe that uses fresh 
pears. Gloria Delaney of New Hartford sent in this recipe. She writes: 
“This is a bar cookie that can be made with pear sauce instead a 
applesauce.” Cook pears using your favorite applesauce recipe an 
follow this recipe§ === 


5 A 
PEARSAUCE COOKIE BAR 4-42-47 
1 brown sugar % teaspoon salt 
i = pear sauce 1 teaspoon baking soda 
Y2 cup vegetable oil Dash of cloves 
2 cups flour 1 teaspoon vanilla 
1% teaspoons cinnamon 1 cup raisins 
1 teaspoon nutmeg Y, cup chopped walnuts 


@ Put all ingredients into a mixing bowl, and mix with beater until well 
blended. Pour into greased and floured 9-by-13-inch pan. 


degrees for 25 minutes. Cut into bars. af 
FROSTING _ 


1% cups confectioners’ sugar 2 tablespoons milk 
1% tablespoons melted butter 2 teaspoon vanilla 
or margarine : ; 
@ Blend all ingredients and spread over pear sauce cookies. Cut into bars. 


REESE'S™ COOKIES 


1 Cup shortening OR 3% Cup butter 
Or margarine, softened 

1 cup sugar 

Ye cup packed light brown Sugar 

1 teaspoon vanilla 

2 eggs 


2 cups unsifted all-purpose flour 
1 cap ee baking oda 
up "S Peanut Butter Chips 
1 Cup HERSHEY'S Semi-S) 
Chocolate Chips = 


Cream Shortening OR butter or Margarine i 
fight and flufty. Add e Is; beat well bine hour and snes a end in 
tah mice Pies rats Aedes flour and baking soda; blend into 


—..... 


OATMEAL RANGER 
COOKIES 
% cup shortening 
1% cup white sugar 
% cup brown sugar 
2 eggs 
1 and 4% cups coconut 
1 teaspoon vanilla 
1 cup flour 
1. cup quick cooking oats 
1 cup ti ‘ispi 
1 teaspoon bi soda 
% teaspoon baking powder 
1% teaspoon salt 
Cream shortening, then add 
both sugars, cre’ ing in well. 
Beat in eggs and vanilla. Add 


Cookies, 


COOKIES with fruit, with 
pudding or all by themselves 
jake an always popular des- 
sert at lunchtime. Homemade 
cookies, particularly when 
oatmeal is one of the ingre- 
dients, are good nutritionally 
as well as good tasting. 

RANGER COOKIES 

1 cup shortening, melted 

1 cup white sugar i 

1cup brown ‘sugar, firmly 

packed 

2 eggs, beaten 


remaining ingredients, mixing 
together very well. Shape 
dough into balls and place on 


greased cookie sheet. Press 4 cup quick-cooking oatmeal 
flat with aes or pee phat (uncooked) 

have first been dip int 2 cups Bice Krispies 

sugar. Flatten further with 1 cup EE 


glass bottom that has been F 
also dipped in sugar. Bake in Combine shortening and 
‘a 350-degree oven for about § sugars; add eggs. Mix to 
minutes. Makes 7 dozen cook- gether flour, baking powder, 
jes. ae baking soda, oatmeal, Rice 


IN ALARGE MICROWAVE-SAFE BOWL MELT BUTTER AND 
A VKGREON 90 SECONDS STRANGEVERY SUSEGONDS. 


STIR IN REMAINING INGREDIENTS EXCEPT PECANS AND BEAT MOOTH. 
STH PEONS:SMEAD MDA BUTTERED 10 BAGH BAING PL 


MOUSSE TOPPING 
% CUP 


WHIPPING CREAM 
162 oe OMT CHOCOLATE CHIPS 


IN A MICROWAVE-SAFE BOWL, MELT CHOCOLATE CHIPS REAM 
MT aN RIS SHMrtNG EVERY 90 SECONDS: COOL SLIGHTLY ” 


IN A MIXER BOWL, BEAT REMAINING 
et ol pt lg =" 7 dana lil ian 


POUR MOUSSE TOPPING MIXTURE OVER BROWNIE; SPRINKLE WITH PECANS. 
BAKE IN A 350° OVEN FOR 50-55 ; 
CUTTING INTO SQUARES. MINUTES. LET COOL 2 HOURS BEFORE 


MAKES 48 BROWNIES. 


Krispies and add to first mix- 
ture. Add vanilla and mix 
well. Drop by teaspoonful onto 
a greased cookie sheet and 
press flat with a fork. Bake in 
a 350-degree oven 10 to 12 
minutes or until golden 
brown. Makes about five 
dozen cookies. 


OLD-FASHIONED OATMEAL 
COOKIES 
1 cup butter or margarine 
1% cups firmly packed light 
brown sugar 
2 eggs 
2% cups all-purpose flour 
2 teaspoons baking powder 
% teaspoon baking soda 
1 teaspoon salt 
1 teaspoon cinnamon 
1 teaspoon nutmeg 
% cup milk 
2 cups quick-cooking oatmeal 
(uncooked) 
2 cups raisins 
1% cup chopped walnuts 
Cream butter in mixing 


—— bowl; gradually add sugar 


and beat until light and fluffy. 
Beat in eggs. Sift together 
flour, baking powder, baking 
soda, salt, cinnamon and nut- 
meg; add to creamed mixture 
alternately with milk, begin- 
ning and ending with dry in- 
gredients. Stir in rolled oats, 


raisins and walnuts, Drop by | 


rounded teaspoons 2 inches 
apart onto lightly greased 
paking sheet. Bake in a 375- 
degree oven 10 minutes or 
until lightly browned. Remove 
immediately wire rack to 
cool. Makes 7 to 8 dozen cook- 
ies. 


PEANUT BUTTER COOKIES 
1 cup margarine 
1% cups sugar 
3% cup light brown sugar, 
firmly packed 


2 eggs 

1 teaspoon vanilla 

-1 cup peanut butter 
2% cups all-purpose flour 


2 teaspoons baking soda 

% teaspoon salt 

Cream butter in a mixing 
bowl; gradually add sugars 
and beat until light and fluffy. 
Beat in eggs and vanilla. 
Blend in peanut butter. Sift 
together flour, baking soda 
and salt; gradually add to 
creamed mixture, mixing 
thoroughly. Drop by rounded 
teaspoons onto lightly greased 
baking sheet; press with back 
of floured fork to make criss- 
cross on top of flattened cook- 
je. Bake in a 350-legree oven 
10 to 12 minutes. Cool on wire 


racks. Makes about 8 dozen. | 


I 

: ! 
In the Cookée of Lyf, 
Friends are the Chocolate Chips ! 


Jeanne Danboise of Bristol spotted an interesting cookie 
recipe on the back of a cereal box but didn’t save it. Now, 
thanks to June Caouette of Glastonbury, she can make this 
crunchy, chewy cookie at home. 


CRISPY DATE BARS 
1 egg, well beaten 
. 2 eups Rice Krispies 
cereal 


Crust: 
1 cup flour 
¥% cup brown sugar 
¥% cup butter or 


margarine 1 teaspoon vanilla 1 
Filling: Frosting: I 

1 cup chopped dates 2 cups powdered sugar ; 
¥% cup sugar 4% teaspoon vanilla ! 
%% cup margarine or 4 ounces cream cheese, H 
butter softened I 


x t 
i 
To make crust: Mix together flour, brown sugar and | 
butter until crumbly. Press into an 11- by 7-inch or a 9-inch i 
square or a 13- by 7- by 2-inch pan. Bake at 375 F 10 minutes : 
or until golden brown. 1 
Filling: In medium saucepan combine dates, sugar and | 
margarine. Cook over medium heat until mixture boils, | 
stirring constantly; simmer three minutes. Blend about 4 } 
cup hot mixture into beaten egg; return to heat. Stir in cereal 
nuts and vanilla. Spread over baked crust. Cool completely. 
Frosting: Combine sugar, vanilla and cream cheese; 
beat at low speed until smooth. Spread over filling. Refriger- 
ate leftovers. 2 
W Shirley Ramisk of South Windsor requested the chocolate brownie 
recipe that once ran on a box. caprog Sa recipe, weak 
ough sent this recipe, which uses Baker’s Cocoa; the seco , 
by J. Day, calls for Baker’s Unsweetened Chocolate. 


FUDGEY BROWNIES 
2 eggs 
3 cup cocoa 
. spoon baking soda 1% cups flour 
*% san v pstdide 08, divided 1 teaspoon vanilla 
1/2 cup boiling water 1% teaspoon salt 
.2 cups sugar 


™@ Preheat oven to 350 degrees F. Grease a 9- by 13-inch baking pan and set 
aye i il. Stir in boiling water. 

Mix together cocoa, baking soda and ¥s cup oil. Stir in boiling 2 
H In ees bowl, mix sugar, eggs and remaining % cup oil. Add to cocoa 
mixture. Add remaining ingredients, and mix well. Pour into prepared pan, 


and bake for 35 to 40 minutes until done. 


BROWNIES 

3 cup sifted cake flour 1 cup sugar 

Ye foaanoon baking powder 2 eggs, well beaten 

3/3 cup butter or other 1 teaspoon vanilla 
shortening 12 cup chopped wainuts 
2 squares unsweetened 

chocolate 


@ Preheat oven to 350 degrees F. Grease an 8- by 8- by 2-inch baking pan 


and set aside. 


FS Sift flour once, measure, add baking powder and sift again. Add butter to 


Chocolate, and melt in top of double boiler. Do not burn. 


i i i ly, then 
@ Combine sugar and eggs, add chocolate mixture, beating thoroughly, ther 
flour, vanilla * nuts. Pour into prepared pan, and bake 35 minutes, or until 


done. Makes 25 browni 


HERSHEYeS BAKE SHOPPE 
“ALL-IN-ONE” COOKIE 


1 cup (2 sticks) butter, softened 2 eggs 

1 cup granulated sugar 21/2 cups all-purpose flour 

3/4 cup packed light brown sugar 1 teaspoon baking soda 

2 teaspoons vanilla extract Any bag of HERSHEY'S BAKE 

1/2 teaspoon salt SHOPPEw Baking Pieces 

1. Heat oven to 375°F. In large bowl, beat butter, granulated 
Sugar, brown sugar, vanilla and salt with electric mixer 
until creamy. Add eggs; beat well. 

2. Stir together flour and baking soda; gradually add to butter 
mixture, beating until well mixed. Stir in BAKE SHOPPEw 
Eieee Drop by rounded teaspoons onto ungreased cookie 
sheet. | 

3. Bake 8 to 10 minutes or until set. Cool slightly; remove 
from cookie sheet to wire rack. About 5 dozen cookies. : 


HERSHEYeS 50% REDUCED FAT 
CHOCOLATEY CHIP COOKIES 


2-4/4 cups al-purpose flour 

1 teaspoon baking soda 

1/2 teaspoon salt 

1/2 cup (1 stick) 60% oil spread 
3/4 cup granulated sugar 

3/4 cup packed light brown sugar 


1.Heat over to 375°F. Stir together flour, baking soda and salt. 


1 teaspoon vanilla extract H 
1 
1 
J 
1 
! 
1 
1 

In arge bowl, beat spread, granulated sugar, brown sugar ; 
! 
1 
1 
1 
1 
I 
1 
I 
I 
1 
1 
i 
I 
1 


2 eggs 

2 cups (12-oz. pkg.) HERSHEY'S 

Reduced Fat Semi-Sweet Baking 
Chips 


and vanilla with electric mixer until creamy. Add eggs; beat 
well. 

2.Gradually add flour mixture, beating well, Stir in chips. Drop 
by rounded teaspoons onto ungreased cookie sheet. 

3.Bake 8 to 10 minutes or until lightly browned. Cool slightly; 
Teiove from cookie sheet to wire rack. dozen cookies. 


NOTE: To make softer, chewier cookies, add 1 or 2 tablespoons 
unsweetened applesauce to egg mixture. 


Made in a saucepan— 
easier to mix... 
and less dishwashing! 


All mixing done in one saucepan! 
4 Ahandle to grasp as you beat! 


GOLDEN FRUIT BARS 
Luscious, fruity, stay fresh for days 


¥4 cup shortening + % cup sifted flour - ¥ tsp. 

oda + 4 tsp. salt + 1 tsp. nutmeg 
Naeeceaal « Ya tsp. cloves - 2 cup Brer 
Il cup 


+ 2 eggs, unbeaten + 


No creaming of shortening. Melt it in, 
3- or 4-quart saucepan over very low heat. 

Remove from heat; cool. Mix and sift 

flour, soda, salt and spices. 

ating of eggs. Add molasses and 

Sse aeenicicoerea! shortening; blend 
well. Add dry ingredients; mix well. Stir 
in chopped nuts and raisins. Bake in 


greased and floured 10’ x 6’ x 1/' pan in 
moderate oven (375° F.) 20 to 26 minutes 


‘or until done. When cool, cut into 1” x 3” 
pars. Makes about 20 bars. 


The ingredients and directions for mak- 


the dough for Travados (Almond-Honey 
veokies) oe omitted from the recipe in 
Wednesday's Food section. The following is 


che complete a Fs ee oe. Gee ar 


TRAVADOS 
(Almond-Honey Cookies) 


RD 


all-pur- 


Dough: 
1 cup oil 
¥ cup sugar 
¥% cup water 
¥ teaspoon baking soda = 
5 cups (approximately) unsifted 
pose flour 
Filling: 
4 cups ground almonds 
\% cup sugar 
4 tablespoons honey 
cup water e 
4 teaspoon mixed ground cinnamon and 
cloves 
Syrup: - 
1 cor praivilated sugar 


with their directions for blond brownies 


ch 


for sweetened condensed milk. It’s called: 
2 


1 tsp. vanilla soe | 


into an 8x8x2-inch baking 


fveacers sent In for blond brownles | Vivien Ni ECLLVES GIVES 


Murray of Man- 


ester writes, “ I have another ‘quickie’ brownie recipe calling 
4-94-80 
Graham Gracker Brownies 

cups fine graham crack- Y% tsp. salt 

er crumbs 1 14- or 15-oz. can swee- 
¥2 cups chopped nuts tened condensed milk 
6-02. pkg. chocolate bits 
Combine all ingredients in a bow] and stir until blended. Turn 
. Bake at 350 F for 25 to 30 minutes. 


Cut into 2-inch squares while warm. 


an 


1 


egg and vanilla and beat until mixture is light and 


Penuche Squares are another version of blond brownies from 
anonymous reader. 4.9.95 


Penuche Squares 
% cup butter or margarine ue tsp. baking powder 


cup brown sugar tsp. salt 
» ess 1 6-02. pkg. semi-sweet _ 
¥% tsp. vanilla chocolate or butter- | 
cup sifted all-purpose scotch bits 
flour ¥% cup chopped nuts 


Melt butter and beat in the brown sugar. Cool slightly. Add 
uffy. Sift. 


together flour, baking powder and salt. Stir into butter misture. 
Lightly stir in chocolate bits and nuts. Spread mixture evenly in an 
oiled 8-inch square pan. Bake at 350 F for 25 to 30 minutes. Do not 
overbake. Cool and cut into 1-inch squares. = 


Rhonda Keel of Bristol sent Greatorex a different recipe for seven- 


layer bars. Her version contains crushed pretzels and marshmallows as 


3 tablespoons honey 
peo some of the layers. This version was take from the Internet at www.her- 


4 cup water 


Toasted sesame seeds sheys.com. 3 g 
3 De F 
To make dough: Mix together oil, sugar, CHOCOLATE SEVEN-LAYER BARS 
water, baking soda and flour until a dough ne ee en eee @ 2 cups mini-marshmallows 
forms. 3/4 cup (1-1/2 sticks) butter @ 1 cup sweetened coconut flakes 
To make filling: Mix almonds, sugar, @ 140unce can sweetened condensed @ 1 cup chopped pecans 
honey, water, cloves and cinnamon. Knead to milk m4 bars semi-sweet baking choc- 
roca wate dough. : m4 bars (4 ounces) unsweetened late 
Cut flour dough into walnut-sized pieces |] baking chocolate Im ta Dlespoana Soren ina 


- sack 
nd flatten with hand to form 2% by 2-in 
oblongs. Fill each piece with % teaspoon 
almond filling mixture and fold over wns 
together. Place each piece on a cookie a 
lined with waxed paper. Bake in a a 
350 F oven about 30 minutes or unti browned. 
While Travados are rea rr mid 
i ar, honey and water in a 
pan il aaetace intl it becomes sticky. 


Heat oven to 350 degrees. Combine pretzels and melted butter, press 
evenly into bottom of a 13- by 9-inch pan. 

Place sweetened condensed milk and unsweetened chocolate in mi- 
crowave bowl. Melt in microwave until melted and smooth when stirred. 
Pour over pretzel layer. Top with marshmallows, coconut and pecans. 
Press down firmly. 

Bake for 25 to 30 minutes. Melt semisweet chocolate and shortening in 


microwave. Drizzle over entire top. Refrigerate 15 minutes. Cut into bars. 
Makes about 36 bars. 


‘op Travados into syrup, remove from pan 
and sprinkle with toasted sesame seeds. 


Carol Greatorex of Bristol requested a recipe for seven-layer bars. 
Several readers, including Eileen M. Iberman of West Hartford, sent in 
the following recipe. Iberman writes, “My family has always called them 
“Magic Cookies,’ probably because they disappear so quickly!” 


MAGIC (SEVEN-LAYER) COOKIES 3-3-94 
ie @ 1/2cup butter @ 1 6-ounce package butterscotch 
a @1-1/2 cups graham cracker chips 
| crumbs @ 1-1/3 cups flaked coconut 
mi4ounce can sweetened con- w1 cup chopped nuts (I use wal- 
densed milk nuts) 
@ 1 6-ounce package chocolate chips 
In a $ by 13-inch baking pan, melt butter. Sprinkle crumbs evenly 


over the butter. Pour sweetened condensed milk evenly over the crumbs. 
Sprinkle first the chocolate and then the butterscotch chips over the 
milk. Follow with the coconut and nuts, pressing down gently. Bake at 
350 degrees for 25 minutes or until lightly browned. Cool and cut into 


\ 


@ Ananonymous reader requested a recipe for bow ties, the dough tha 
is twisted fo look like atie, deep-fried, then dusted with confectioners 
sugar. Several readers sent in recipes for this request, under differen: 
names such as angel wings and chruscik. 

This one was sent in by Katherine Pantemski of Willington. She founc 


it in a cookbook put out by St. Philip’s Church in Ashford callec 

SENA’S CHOCOLATE COOKIES “Sharing Our Heritage.” s : 
¥, cup butter ie eed 
2 squares unsweetened chocolate FOUSH BOW JES a 7 
1 cup sugar 6 egg 1 tablespoon rum flavor or pure 
2 eggs 2 tablespoons sugar rum 
¥, cup flour 2% cups sifted flour 1 teaspoon grated lemon rind 
1 teaspoon vanilla Bip cr pec le pang ae i 
1 cup chopped nuts 1 tablespoon vanilla 
Preheat oven to 350°. In heavy @ Beat egg yolks until thick and lemon colored, Gradually add sugar, 
saucepan heat butter and chocolate boat pe eenty. fe he light and fluffy. eae and ne flour a 

- 3 Salt, and add alternately with sour cream to egg yolk mixture. Stir in vani la, 
until melted. Remove from heat and rum and lemon rind. Knead dough 15 minutes or until it does not stick to 
stir in sugar, eggs, flour, vanilla, and your hands. Chill. 
nuts. Let mixture stand for 5 @ Roll to tissue paper thinness, turning and lifting the dough frequently. 
minutes. Drop by spoonfuls onto Cut into strips 1% by 4 inches. Slit in the middle and bring one end through 
lightly greased baking sheet. Bake for the slit. Fry in deep fat at 350 degrees F until golden brown, turning once. 
12 minutes. Yield: 14-2 dozen. Sprinkle with confectioners’ sugar. Makes about 6 dozen. 


which called for the addition of sour cream. Three readers re. 


Mrs. Palazzolo also requested a recipe for Drop Sugar Cookies 
< fa Bae ic Lak ek, sponded with a similar recipe for these cookies, sprinkled with 
oro! ct 


1 tablespoon sugar  ¢iNnamon and sugar before baking. They said these cookies were a 


fest isso family favorite. 
; = ee a Another reader, Mrs. Otto Rudolph of Simsbury, wrote about 
; i Combine milk, water and her sugar cookie baki eriences. Her recipe for sugar cookies 
This recipe for Sour margarine in saucepan. Heat 


: rr 5 esti Sar 
rik, delice cote cake OO JON Beat wath tenis ht eae’ Me Ree Cae a ee 
i ici coffee c: * i Ri i | dl 

that’s oor ae to serve ia a. not contribution of cookies for the class Christmas party. This daugh- 
for dessert. The recipe maY joed to melt. Gradually add ter is now graduating from college, and once again this year, these 
be doubled, then freeze one +, Gry ingredients and beat Bo en Semign her and her classmates to enjoy at Christmas 


~ half before frosting. 2 minutes at medium speed time.” 


of electric mixer, scraping 


a 


*SOUR CREAM 


bowl occasionally. Add 4 _ Sour Cream Cookies 
COFFEE SQUARES egg yolks and 1/2 cup flour. ¥% cup shortening 1 Nap! dknsind 
Makes 1 large cake Beat at high weet a se 3% cup sugar % tsp. salt 
1 cup dairy sour cream | Utes, a ase jawentant 1 egg ¥% cup sour cream 
eipec knee ke ounce) | cagitancl= ene taa minke 2_ cups flour ° Raisins and/or nuts; 
sceam.ch ies soft moist dough. fn tsp. poking soda optional 
ng Ee § tsp. nutmeg 
1/3 cup sugar Divide dough in half. Roll f 2 aoe il Gombitie 
2 of the dough on Cream shortening and sugar. Add egg and mix well. 
ses ae — Se trod panel es fit the flour, baking soda, nutmeg, cinnamon and salt, and add to creamed 
3-3/4 to 4 1/4 cups bottom of an ungreased = mixture alternately with sour cream. Add raisins and nuts, if 
unsifted flour 15-1/2 x 10-1/2 x l-inch desired. by teaspoonfuls onto Ereased cookie sheet and 
1 tablespoon sugar jelly rol ae ae flatten somewhat. Bake at 350 S 10 oe feel ao 
1 package prep: sour cream g- farion Ric on, Glastonbury 
Fleischmann’s Seal edges together. Snip i, Chesire; Elsie Arson, Windham: Laurel 
Spee ecte ohe ie 5 guts Paget rene Millix, Stafford Sprisgs: Katherine Tolisano, Hast Hartford; Ruth 
on pas ise “i 1 Kaplan, Farmington; and Pauline Bogush, Bloomfield). 
1/2 water Cover; let rise in warm pian, i 
"4 ean (2 sticks) place, free from draft, une ‘ 
eotka (a a eee a oa As long as we are on the subject of cookies, here is an answer 
ee) ies : to Dolly Judycki’s request for a white Armenian cookie. 
conteetanen’ sae | Bake “antl done. Cool Armenian Cookie 
* minutes or un lone. Coo! 
frosti = 3 x : 
Walnns jive soy ea ere ata tii ¥% Ib. butter e Svan cups oe nuts 
i a i 4 tbsps. confectioner’s su- cups flour 
In all bowl blend confectioners sugar frosting i r 
together aoa cream, cream and garnish with bee! gar, sifted : ae 1 d tsp. vanilla 2 
cheese and sugar. Stir in halves. Cut into squares Cream butter. Work in remaining ingredients until dough 
raisins; set aside. serve. ‘ne _____ forms a ball. Break off walnut size pieces of dough and roll into a 


ball. Bake at 400 F 10 to 12 minutes. Roll balls in confectioner’s 
sugar when warm and again when cool. ee 


ee EAN os |) — bs po 


LEAN 


WAY 


TO MAKE IT 
CHOCOLATE. 


Surprise. 

Even light desserts can 
have the rich chocolatey 
taste your family craves 

when you make them 

with HERSHEYeS COCOA. 
It’s low in fat and sodium, 
and as always, cocoa has 

no cholesterol. 


So now light can be 
deliciously dark. 
With Hershey’s. 


GND LH 


HERSHEY'S LIGHT 
CHOCOLATE BROWNIES 
6 tablespoons light corn oil spread 
1 cup granulated sugar 
% cup HERSHEY'S COCOA 
1 teaspoon vanilla extract 
¥ cup frozen egg substitute, thawed* 
¥% cup all-purpose flour 
¥% cup finely chopped walnuts, optional 
Powdered sugar 
*2 slightly beaten egg whites may be substituted. 
Heat oven to 350°F Lightly spray 8-inch 
square baking pan with light vegetable 
cooking spray. In medium saucepan over 
low heat, melt spread. Add sugar; stir 
until well blended. Remove from heat; 
stir in cocoa and vanilla, Add egg 
substitute; stir to blend. Stir in flour and 
walnuts, Pour batter into prepared pan. 
Bake 25 minutes or until edges begin to 
pull away from sides of pan. Cool in pan 
on wire rack. Sprinkle powdered sugar 
over top. Cut into 16 squares. 


PER SERVING (1 SQUARE) 
CAL. FAT CHOL SOD. 
100 3a, Omg. 55ma. 


1992 $E Hershey Foods Corporation 


Mrs. Pearl Hall of Snohomish, vy Pecan Pie Surprise Bars 


Washington, added a few ingredients 1 package Pillsbury Ye cup firmly packed 
and a dash of imagination to a box of DA 7~_. Yellow Cake Mix brown sugar 
Pillsbury Create-A-Cake Mix. And oa 2 Y% cup pities or rea te cups ors 
walked off with the Grand Prize in faaee eee Ae eeonveniiia 
Pillsbury’s 22nd annual Bake-Off. Try 1 cup chopped pecans 3eggs 
Mrs. Hall’s Pecan Pie Surprise Bars FILLING 


and see how easy it is to create a #8 cup reserved cake mix 


sensation with Pillsbury Create-A-Cake 
Mix. Then try whipping up a winner 
of your own. It’s fun. It’s easy. And for 
best results when baking this prize- mix until crumbly. Press in prepared pan. 
winning recipe, besuretouse Pillsbury ; : : . Bake at 350° for 15 to 20 minutes until fight 
Create-A-Cake Mix. The first cake mix s— golden brown. Meanwhile, prepare filling. 
specially made to let you be creative. \ pour filling over partially baked crust; 


Grease bottom and sides of 13x9-inch 
baking pan. Reserve % cup dry cake mix 
for filling. In large mixing bow!, combine 
remaining dry cake mix, butter and 1 egg; 


sprinkle with pecans. Return to oven and 


Pickupa supply of Pillsbury a bake for 30 to 35 minutes until filling is set. 
Create-A-Cake Mix and your entry YELLOW Cool; cut into 36 bars. FILLING: In large mixer 
blank for the 1972 Bake-Off at your eee modu epecd Seer eet 
grocer’s. You could win a trip = « +9200 feet: Decrease brown sugar by 1 


to Houston and $25,000! tablespoon, Bake at 375° as directed above. 


Pillsbury Create-A-Cake Mix. 


| 
| 
| 


Indulge in the chocolate cookie 
that’s more chocolate than cookie. 


Prep: 15 minutes Baker’s® eS One Bowl Bake: 12 
Death By Chocolate Cookie 


2 pkg. (16 squares) BAKER’S Semi- Y, cup butter or margarine Y cup flour 
Sweet Baking Chocolate, divided 2eges '/ tsp. CALUMET ® Baking, Powder 
*/, cup firmly packed brown sugar 1 tsp. vanilla 2 cups chopped nuts) {optional} es : 


‘HEAT oven to 350°F. Coarsely chop 8 squares(I pkg.) of the chocolate; set aside. - MICROWAVE remaining 8 squares chocolate in large microwavable 
bowl on HIGH 1-2 minutes. Stir until chocolate is melted and smooth. Stir in sugar, butter, eggs and vanilla. Stir in flour and baking powder. Stir in 
reserved chopped chocolate and nuts. Drop by ¥/ cupfuls onto Sem ungreased cookie sheet. -BAKE 12 to 13 minutes or until cookies 
are puffed and feel set to the touch. Cool on cookie sheet 1 minute. Transfer to wire rack to cool completely. Makes about 1/4dozen cookies, 


a « 


www.bakerschocolate.com 


— 


Whoever invented chocolate chips 


wasn’t thinking big enough. 


Chocolate Chunk Cookies 
1 pkg. (80z.) BAKER'S Semi-Sweet ‘4 cup granulated sugar 1 cup.quick-cooking 
Baking Chocolate Squares — 1 egg rolled oats (optional) * 
¥, cup (1stick) butter or margarine 1 tsp. vanilla Y tsp. baking soda 
YS cup firmly packed brown sugar 1 cup flour ‘A cup chopped nuts (optional) 


-HEAT oven to 375°F. Break chocolate squares in half; cut each half into 3 chunks. 
-BEAT butter, sugars, egg and vanilla in large bowl with electric mixer on medium speed for 1 
minute until well blended. Beat in flour, oats and baking soda on low speed until combined. 
Stir in chocolate and nuts. Drop by rounded tablespoonfuls onto ungreased cookie sheet. 
-BAKE 10 minutes or until lightly browned. Cool on cookie sheet 2 minutes. 
Transfer to wire cooling rack and cool completely. Makes about 2 dozen. 

Prep: 10 minutes Bake: 10 minutes 


pa = 
--° 7 Bakers always choose Baker’s.™ 


* If omitting rolled oats, Bice, premeceos tat ea bakerschocolate.com 
og yee Y cup flour. & 


LOW CHOLESTEROL CREWT VDAIE NUL DARS 


% teaspoon cinnamon — 
2 tablespoons margarine, 
melted 


%4 cup sugar 
1% cup egg substitute 
Y teaspoon vanilla 


34 cup flour ; 1% Pe chopped pitted 
%% teaspoon wder 
% ‘eases = ie 34 cup chopped walnuts 


Combine sugar, egg substitute and vanilla, beat until well 
blended. Sift together flour, baking powder, salt and cinnamon. 
Blend into first mixture. Stir in melted margarine, dates and 
walnuts. Turn ipto a greased 8-inch square pan lined on the bottom 
with wax paper. Bake at 325 degrees F 30 to 35 minutes or until top 
is brownedand springs back lightly in thecenter when touched. Cool 
10 minutes, then turn out onto a rack to cool. Remove wax paper 
and cut into bars. Roll in powdered sugar, if desired. Makes 1% 


_ dozen bars. = = 
a if 
BARS 


LEMON CHEESE 
Yield: About 36 bars 


1 pudding yellow cake mix 
1 pkg. of cream cheese (8-0z. size) 
Ya c. sugar 

4 


Mix together the dry cake mix, 1 egg and oil until crumbly. Save 1 cup of the 
mixture. Pat remaining mixture in an ungreased 9 by 13-inch pan. Bake 15 
minutes in a 350-degree oven. 

Beat the cream cheese, sugar, juice and 1 egg until smooth and light. Remove 
pan from oven, and spread the cream cheese mixture over the baked layer. 
Sprinkle reserved cup of cake crumbs on top. 

Bake another 15 minutes. Cool, and cut into small squares. 


: 3 Jean Currier 

Z ‘ 7 Berwick, Maine 

Mrs. Currier says this dessert is very rich and tasty, and can be used for a 
tea party or coffee klatch. : 


SPICY 


BARS: 
1/4 cup margarine, softened, or shorteni 
1/3 cup mashed ripe bananas . 
1/4 cup milk 

1 egg 

1 cup all-purpose flour. 
3/4 cup sugar 

1/2 teaspoon baking powde’ 
1/2 teaspoon salt 

1/4 teaspoon baking s 
3/4 teaspoon cinnamon 
1/4 teaspoon cloves. 
1/4 teaspoon allspice 
1/3 cup.chopped pecans® : 
FROSTING: = 5 1 
2 tablespoons margarine or butter 

1 cup powdered sugar * 
2 teaspoons lemon juice 
2 to 4 teaspoons water 


Heat-oven to 350°F, Grease and flour 13x9-inch pan. In small bowl, combine 
1/4 cup margarine and banana until well blended. Add milk and egg; beat well. Stir 


ee SS ee 


Polynesian 
Butterscotch 
Cookies 


(Makes about 3-1/2 dozen cookies) 


1'/: cups all-purpose flour 

‘tsp. baking soda 

‘» tgp. salt 

‘ cup (1 stick) butter or 
margarine, softened 

‘/, cup vegetable oil 

‘f cup granulated sugar 


'/, cup packed brown sugar 

1 egg 

1 tsp. vanilla extract 

2 cups (12-ounce package) 
NESTLE® TOLL HOUSE® 
Butterscotch Flavored 
Morsels 

‘> cup quick oats, uncooked 

‘2 cup crushed cereal flakes 

'‘ cup flaked coconut 

‘2 cup chopped nuts 


COMBINE flour, baking soda and salt 
in small bowl. Beat butter, oil, gran- 
ulated sugar, brown sugar, egg and va- 
nilla in large mixer bow! until creamy. 
Gradually beat in flour mixture. 


*STIR in morsels, oats, crushed cereal, 


coconut and nuts. Drop by rounded 
tablespoon onto ungreased baking 
sheets. 


BAKE in preheated 350° F. oven for 
10 to 14 minutes or until edges are 
crisp but centers are still slightly soft. 
Let stand for 2 minutes; remove to 
wire racks to cool completely. 


Cream Cheese Frosting: In small 


mixer bowl beat together one 3-ounce 
package cream cheese, % cup butter 
or margarine, and 1 teaspoon vanilla 
till fluffy. Gradually add 2 cups sifted 
powdered sugar, beating till smooth. 


in flour and remaining bar ingredients unti! well mixed. Spread in greased and 

floured pan. Bake at 350°F. for 20 to 25 minutes or until light golden brown. 
Meanwhile, melt 2 tablespoons margarine in a small saucepan. Stir in powdered 

Sugar, lemon juice and enough water for desired spreading consistency. Spread 


over warm bars. Cool completely. Cut into bars. Garnish as desired 
Makes 36 bars 3 ace 


BETTER HOMES AND GARDENS, JULY, 1981 


“Mrs. Joe Tarascio of Middletown was looking for a: 


recipe for chocolate squares topped with a layer of green 
naif candy and chocolate candy frosting. I clipped this 
recipe from The Courant a few years ago and it is always 
a huge success when I make it,” writes Sandy Downes of 
Vernon. 


EXQUISITE CHOCOLATE MINT STICKS 


2 2-ounce squares un- Filling 
sweetened 1 cup confectioners’ 
chocolate sugar 
¥2 cup butter or 1 tablespoon milk 
margarine 34 teaspoon pepper- 
2 eggs mint extract 
1 cup granulated Green food coloring 
sugar (optional) 
Y%4 teaspoon pepper- Glaze 
mint extract 1 1-ounce square un- 
Y% cup flour sweetened 
Dash salt chocolate 
id cup chopped nuts, 1 tablespoon butter 
(optional) 


In top of double boiler, melt together chocolate and 
butter. In medium bowl, beat eggs until frothy, stir in 
sugar, chocolate mixture and 
flour, salt and nuts, mix well. Pour into a greased 9-inch 
square pan and bake at 350 F for 20 to 25 minutes. Cool. 

To make filling: Combine confectioners’ sugar, 
milk, eer extract and green food coloring and 
stir until smooth. Spread thin coating of filling over 
cooled cake. Refrigerate. 

To make glaze: In top of double boiler, melt together 
chocolate and butter; mix well. Drizzle over cool, firm 
filling. Tilt cake back and forth until glaze covers sur- 
face. Refrigerate until glaze sets. Cut into strips. Makes 
about 48 2%- by %-inch sticks. 

Sandy Downes, Vernon 


CREME DE MENTHE BARS 


% cup melted butter 2 teaspoons dry in- 
or margarine stant vanilla pud- 
4 tablespoons cocoa ding mix 
¥2 cup powdered sugar 3 teaspoons Creme de 
1 beaten egg : Menthe 
1% cups chopped nuts 2 cups powdered 
2 cups graham crack- sugar 
\ er crumbs Glaze: 
1 cup coconut, flaked ¥ cup butter or 
1 teaspoon vanilla margarine 
Filling: 2 cups chocolate 
Y% cup melted butter chips 


or margarine 


Melt butter and mix in cocoa, sugar, egg, nuts, 
graham cracker crumbs, coconut and vanilla. Press into 
a 9- by 13-inch ungreased pan and chill for one to two 


hours. 

To make filling: Melt butter and add vanilla pudding 
mix, Creme de Menthe and sugar. Beat until smooth and 
spread over first layer. Chill an additional hour. 

To make glaze: Melt butter, add chocolate bits and 
melt. Mix well and spread on top. Refrigerate until 
ready to serve. 


ppermint extract. Add_ 


_ GERMAN SWEET CHOCOLATE CREAM CHEESE BROWNIES 
| BROWNIE LAYER: CREAM CHEESE TOPPING: 
1 package (4 02.) BAKER'S® GERMAN'S® 4 ounces PHILADELPHIA 
4 Sweet Chocolate BRAND Cream Cheese, 
Cup (14 stick) margarine softened 
& cup Sugar % cup sugar 


eggs 
| 1 teaspoon vanilla 1 tablespoon all-purpose flour 
Cup all-purpose flour 
Cup chopped nuts (optional) 
© PREPARE BROWNIE LAYER: MICROWAVE* chocolate and margarine in large 
microwaveable bow! at HIGH 2 minutes or until margarine is melteg ‘STIR UNTL 
CHOCOLATE IS COMPLETELY MELTED. aes : 
__ © STIR sugar into melted chocolate. Stir in eggs and vanilla until completely mixed. 
| Mix in flour until well blended. Stir in nuts. Spread in greased 8-inch square pan. 
| © PREPARE CREAM CHEESE TOPPING: in same bowl, mix cream cheese, sugar, 
+ egg and flour until smooth. Spoon over brownie mixture; swirl with knife to marbleize, 
{ * BAKE AT 350° for 35 minutes or until wooden pick inserted in center comes out 
| almost clean. DO NOT OVERBAKE. Cool in pan; cut into squares. 
2 Makes 16 brownies, 


oe a eo ca el 
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CREAM CHEESE BROWNIES 


1 pkg. (4 oz.) Baker’s German’s Sweet Chocolate 
5 tablespoons butter 1 pkg. (3 02.) cream cheese 
1 cup sugar 3 eggs 1 tablespoon flour 
1% teaspoons vanilla 
¥ teaspoon Calumet® Baking Powder Ys teaspoon salt 
Y cup unsifted all-purpose flour Y2 cup chopped nuts 
Y, teaspoon almond extract 

Melt chocolate with 3 tablespoons butter over low heat, Stirring 
constantly. Cool. Cream remaining butter with cheese. Gradu- 
ally add % cup sugar; cream well after each addition. Blend in 
1 egg, 1 tablespoon flour, and ¥% teaspoon vanilla. Set aside. 
Beat 2 eggs until thick and light in color. Gradually add 34 cup 
sugar, beating until thickened. Add baking powder, salt, and 
cup flour. Blend in chocolate mixture, nuts, 1 teaspoon vanilla 
and almond extract. Spread about half in a greased 8- or 9-inch 
square pan. Spread cheese mixture over top; spoon on remain- 
ing chocolate batter. Zigzag through batters with spatula to 
marble. Bake at 350° for 35 to 40 minutes. Cool; then cut. Makes 
16 to 20. 


Baty 
Quick Chocolate 
Chip Cookie Sticks : 


; ¥: teaspoon baking soda 
Packed brown sugar. h salt 
‘cup comiewest chocolate 


¥% cup chopped nuts 


Heat oven to 375° Mix sugars, oil, vanilla and 
eggin bowl with spoon until smooth. Stirin 
flour, baking soda and salt. Divide dough into 
halves. Shape one half into 2 strips, about 15x3 
inches, about 3 inches apart on greased 
cookie sheet. Sprinkle each strip with chocolate 
chips and nuts; press | . Bake until golden 
brown, 7 to 9minutes; cool 2 minutes. Cut each 
cooWe sheet Repeat inrenaringrancougr 
eet. Repeat Y 
Store loosely covered. About 5 pret cookies. 
Quick Whole Wheat Chocolate Chip Cookie 
Sticks: Substitute 1% cups Gold Medal wheat 
flouror?4 cup whole wheat flourand % cup 
orunbleached flour forthe 142 cups all-purpose 


“it self-rising flour, omit bakit 4 
Note: bleached flourcan be ins tools. 


em Ce man ae 
Helpful : For variety, substitute butterscotch-flavored chips or pea- 
Nut butter-flavored chips for the chocol h 

foie vaiar late chips. Substitute almond 
® Reg. TM. of General Mills, inc. 


chip meringue cookies. They are 


eNO Rocky Hill recalls a 
ly for all the kids.” 


with ice cream. “Peeking causes the meringues to fall,” writes 
Cecelia Jenkins of Winsted. Her husband also enjoys “whippi 
a batch every so often,” she writes. sie Aida ath 


Forgotten Meringues 


2 egg whites 24 cup sugar 
Pinch of salt 1 cup chopped nuts 
4 drops of vanilla 1 cup chocolate chips 


Preheat oven to 350 F. Beat egg whites until foamy. aay 


ly add sugar and continue beating until whites are stiff. Add salts 
Fold in nuts and chocolate chips. Drop by teaspoonfuls on to foil- 
lined cookie sheets. Place cookies in oven and turn off heat 
immediately. Leave cookies in oven overnight. 

Note: Some recipes called for a bit of vanilla. 


4-9-9 
Brownie Meringues a 


2 egg whites 

1 6-0z. pkg. semi-sweet 
% paced aS chocolate bits, melted 
Y% tsp. vanilla poet 


tes si %4 cup chopped walnuts 


Beat egg whites with salt, vinegar and vanilla until soft peaks 
form. Gradually add sugar, beting to stiff peaks. Fold in chocolate 


and nuts. Drop from teaspoon onto greased i 
350 F about 10 minutes. Makes ps 3 ae en 


t e 

_ The recipe may be named “Forgotten Cookies,” but it seems 
that bakers in the area remember these cookies quite well. About 50 
people responded to the request of Melissa Smith of South Windsor. 


These feather-light meringues are studded with chocolate chips and 
chopped nuts. se 


FORGOTTEN COOKIES 


2 egg whites 1 teaspoon vanilla 
24 cup sugar 1 cup chocolate chips 
Pinch of salt 1 cup chopped nuts 


Preheat oven to 350 degrees F. Beat egg whites until foamy. 
Gradually add sugar, and continue beating until egg whites are stiff. 
Beat in salt and vanilla. Foldin chips and nuts. Drop by teaspoons on 
foil-lined baking sheets. Place cookies in oven, and turn off heat 


immediately. Leave cookies in oven overnig and don’t & 
Makes about two dozen. = sh cecal aa 


Loree Strauss of Southington requested a recipe for a cookie that 
has crushed potato chips in it. Doris $. Smith of Harwinton found this 
version in Good Housekeeping magazine. tow 2u- 4 


POTATO CHIP COOKIES 


@ ! cup butter, softened @ 1% cups flour z 
@ % cup sugar @ 2 cup crushed potato chips 
@ / teaspoon vanilla @ % cup chopped pecans 


Cream together butter, sugar and vanilla. Stir in flour, potato chips 
and pecans. 


Form balls about 1 inch in diameter. Place on ungreased cookie sheet, 


press down with lightly floured bottom of small glass and bake in 350 
uaa oven for 12 to 14 minutes until edges are golden. Makes about 21 
lozen. 


romped many readers to 


6-18-80 


Meringue Cake 


Most American cooks think of me- 
ringue as the soft topping for a pie. But 
real meringues are hard and crisp and 
form the base for many desserts. 


Basic Meringue Recipe 


4 egg whites (large eggs) 

pinch of salt 

V4 tsp. cream of tartar 

1 cup fine granulated sugar 

1 tsp. vanilla or almond extract 


Add salt and cream of tartar to egg 
whites. Beat with electric beater at-high 
speed until whites are stiff enough to 
hold their shape. Beat in the sugar, two 
tablespoons at a time, at slightly lower 
speed, until the resulting meringue is 
as thick and smooth as marshmallow. 
No grains of sugar should be felt when 
a small amount is rubbed between the 
fingers. Stir in flavoring. 

Line two baking sheets with wax 
paper and trace two eight- or nine-inch 
circles on each. Butter very lightly. 
Spread the circles thinly and evenly 
with the meringue and bake slowly in 
a 200° preheated oven for about 40 
minutes. Turn off the heat and let the 
meringues remain in the oven for about 
15 minutes. Remove the circles care- 
fully while still pliable and place on 
racks to cool. 

To form the dessert place a layer of 
meringue on a serving plate and cover 
it with a layer of ice cream about one 
inch thick. Top with a meringue circle 


_ and top that circle with more ice cream. 


Cover with plastic wrap and place in 
the freezer. 

About an hour before serving time 
spread the cake with whipped cream 
which you may flavor as you desire. 
Place again in the freezer to keep the 
ice cream firm. a 


Mrs. Peters is the widowed mother of two 

sons who divides her time between a farm in 

Connecticut and a place in Manhattan and 
between lecturing and writing. 
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I DON’T REPEAT 


GOSSTE 


SO LISTEN 


CAREFULLY 


FOOTHILLS TRADER — February 10, 19 


Meringues have long been symbolic of Valentine's Day. They 
certainly have shared the dessert table throughout the year ina 
variety of ways - served plain or filled with ice cream or fruits 
or as a base for custards. Shape our Almond and Cocoa meringues 
in heart shapes for the message "With Love."" French in origin, 
but favored in Sweden, the Almond and Cocoa meringues have an 
entirely different texture. The result is a crunchier meringue 
that shouldn't crumble apart when you bite into it. Make lots 
for they keep for a long, long while. If you want to be sinful 
about chocolate for-this special occasion, dribble some melted 
chocolate on after the meringues have finished baking and cooled. 


4 egg whites — 1 1/3 cups ground 5 tablespoons un- s 
Pinch of salt blanched almonds sweetened cocoa 
1 1/3 cups sugar 1/3 cup potato starch 


In a bowl beat egg whites with salt until they hold soft peaks. 
Add sugar a few tablespoons at a time, beating well after each ~ 
addition, and beat the meringue until it holds stiff peaks. 

Fold in almonds, potato starch and cocoa. Transfer the meringue to 
a large pastry bag fitted with a 3/4" decorative tip, and pipe 11: 
rosettes of the meringue onto two baking sheets lined with foil. 
Bake the meringues in preheated 225°F oven for 40 minutes. Turn | 
off heat and let the meringues dry in the oven for 6 hours or over~ 
night. Makes about 60 meringues. 1 ttat 
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ChocoNut Caramel Bars 


One 11/02. pkg. (2 cups) Nestlé® Milk 
Chocolate Morsels 
2 measuring tablespoons vegetable 
shortening 
One 14-oz. pkg. Kraft" Caramels 
5 measuring tablespoons 
butter or margarine 
2 measuring tablespoons water 
1 cup coarsely chopped peanuts 
Melt over hot (not boiling) water, Nestlé 
Milk Chocolate Morsels and vegetable 
shortening. Stir until morsels melt and mix- 
lure is smooth. Remove from heat. Pour 
% of melted chocolate into an 8" foil-lined 
square pan: spread evenly. Refrigerate until 
firm (about 15 minutes). Return remaining 
chocolate mixture to low heat. Combine 
over boiling water, Kraft Caramels, butter 
and water. Stir until caramels melt and 
mixture is smooth. Stir in nuts until well 
blended. Pourinto the chocolate-lined pan. 
Sproad ovenly. Refrigerate until tacky. 
about 15 minutes. Top with remaining 
melted chocolate; spread evenly to cover 
caramel filling. Retum to refrigerator and 
chill until firm (about 1 hour). Cut into 1 
x 2" rectangles. Refrigerate until ready 
to serve, Makes about 2’; dozen candies. 


Easy to make. 


Hard to resist. 


Imagine the real milk chocolate of Nestlé® Milk Chocolate 
Morsels and the smooth and creamy, good and chewy caramel of 
Kraft® Caramels. 

Bp Well, that’s what you get when you bite into a ChocoNut 


a 2) Caramel Bar. The candy bar that’s easy to make, and hard to resist 


Brownie Bar Recipe Using Caramels 


Knight-Ridder Newspapers 


BROWNIE BARS 


1 14-ounce package caramels 
24 cup undiluted evaporated milk, divided 
1 (1814-ounce) package German choco- 
late cake mix 
34 cup margarine, softened 
1 cup chopped walnuts 
1 6-ounce package semi-sweet chocolate 
bits 


In top half of double-boiler melt cara- 
mels and % cup of the evaporated milk over 


se re a 


Remove from heat. 
Add walnuts, cinnamon, vanilla and 


Chewy Bran Bars 


Meanwhile, in large bowl, combine cake 
mix, margarine, nuts and remaining % cup 
evaporated milk; mix until all ingredients are 
moistened. Spoon half of the mixture into a 
greased and floured 9-by-13-inch baking pan. 
Bake at 350 degrees F six minutes. 

Remove pan from oven and sprinkle 
evenly with chocolate bits. Spread melted 
caramel mixture on top of chocolate and 
spoon remaining cake mixture over all. Re- 
turn to oven and bake 12 to 18 minutes longer 
at 350 degrees F, until puffed and edges start 
to leave sides of the pan. Cool and cut into 
small squares. 


No-bake cookies for “health food” fans 
rather than epicures. 
2 tbsps. butter or margarine_ 
% cup peanut butter 
% cup firmly packed brown sugar 
% cup honey 
1% cup chopped walnuts 
2 tsps. ground cinnamon 
1 tsp. vanilla 
Y tsp. salt 
Ye cup raisins or chopped pitted 
prunes or dates 
2 cups whole bran cereal 
Ina heavy 3-quart pan, combine butter, 
peanut butter, brown sugar and honey. 
: Cook over low heat, stirring constantly, 
just until mixture begins. to boil. : 


Salt; stir until blended. 

Stir in raisins and bran cereal and mix 
until well coated. 

Turn mixture into a well-buttered 8- 
or 9-inch square pan. With a buttered 
spatula, firmly press mixture into an 
even layer. : 


Let cool until mixture begins to firm up 
(about 5 minutes). 

Cut into bars and let cool thoroughly. 

Store airtight at room temperature. 

Makes 16 bars. Per kar: 4 grams pro- 
tein, 24 grams carbohydrate, 4 milli- 
grams cholesterol, 185 calories. 

From “Sunset Menus and Recipes for 
Vegetarian Cooking” (Lane). 
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, Turn one pan and 10 minutes 
into something magical. 


— eh Eagle’ Brand 


~~ 
Prep Time: 10 minutes 


Bake Time: 25 minutes 
Makes 24 to 36 bars 


1/2 cup (1 stick) butter or margarine 
1 1/2 cups graham cracker crumbs 


1 (14 oz) can EAGLE” BRAND Sweetened 
Condensed Milk (NOT evaporated milk) 


2 cups (12 oz) semi-sweet chocolate chips 
11/3 cups flaked coconut 


1 cup chopped nuts 


1 Preheat oven to 350° degrees(325° for glass dish). 
In 13x9-inch baking pan, melt butter in oven. 

2.Sprinkle graham cracker crumbs over butter; 
pour EAGLE* BRAND evenly over crumbs. 
Top with remaining ingredients; press down 
firmly with fork. 

3.Bake 25 minutes or until lightly browned. Cool. 
Chill if desired. Cut into bars or diamonds. Store 
covered at room temperature. 


Tip: Sub 
Tip: Substtut 
Cora) Low Fat 


Eo Original for de 


Ow America’s #1 brand. Trusted by bakers for oats 143 years #9 


For more easy Eagle Brand recipes visit www.eaglebrand.com 


SO EASY, YOU'LL NEVE 
MAKE A. MIX AGAIN. 


& Baker's Chocolate 
i 


One-Bowl Brownie Recipe 


eS 


4 squares BAKER’S® Unsweetened Chocolate 1 teaspoon vanilla 
3/4 cup (1 1/2 sticks) margarine 1 cup all-purpose flour 
2cups sugar 1 cup coarsely chopped 
Seggs nuts (optional) 
4. MICROWAVE*chocolate and margarine in large microwavable bowl at HIGH 2 min. or until 
margarine is melted. STIR UNTIL CHOCOLATE IS MELTED. 


2. STIR in sugar. Mix in eggs and vanilla. Stir in flour and nuts. Spread in greased 13"x9" pan. 
3. BAKE at 350° for 35 min. (DO NOT OVERBAKE). Cool; makes 24. 


*RANGE TOP: Stirring constantly, melt chocolate and margarine in 3-quart saucepan over very low heat. 
CAKELIKE BROWNIES: Stir in 1/2 cup milk with eggs and vanilla. Use 1 1/2 cups flour. 


CS 


“- garine; add the egg and beat well. ; 


pap eeesdnte 

% cup chopped 

Sift flour once; measure, add bak- 
ing soda and salt, and sift again. 
Cream honey, brown sugar and mar- 


Add flour mixture and nuts and 
blend. Shape into-rolls 1% inches in 
eer wrap in waxed = ae 
chill esas When chil ; cul 
into ¥-inch Slices. Bake on lightly 
greased baking sheets in 400° oven 
about five minutes. Makes 3 dozen 
small \cookies.2 -- 35S Sees 


Sa ipe for frosted Anise Cookies is quite unusual. The 
: jog tanta thas wie aad ng cap ene ee 


: SELF-FROSTING ANISE DROPS 

: 3 eggs, at room ¥% teaspoons baking 

5 ot oop Bar 7 Ghlaiioeee a eal an 

: ge lagi g 3 teaspoons anise seed or 1 
= 1% cups sifted flour teaspoon anise extract 

: Beat with an electric mixer on medium speed until fluffy. 
© Add eigen ekg beating constantly. Continue to beat for 20 


“ ites. Sift together flour, baking powder and salt. Reduce speed 
z rie add fear mixture and beat three minutes. Add anise. Drop 
= heaping teaspoonfuls onto a well-greased and floured cookie sheet, 
4 swirling the dough to form a perfectly round cookie. Let stand for at 
= least eight hours to dry, preferably overnight. 5 ; 

Bake at 325 degrees F about 10 minutes or until cookies are 
creamy and golden color; cookies should not be brown on the 


bottom. When cool, store in an airtight container. Cookies will 


Jeanne Mattson, Old Saybrook 


Lumpies 


These festive dtop copkies MEK. al 
her sister created and named have tl 
texture of a light brownie and tl 
frosting is the taste of pure fudg 


They’re great for the holidays! Recij 
makes 2 to 2'4 dozen. x d 


Cookies: = 

2% squares unsweetened chocolate 

% cup (1 stick) butter or margarine, 
room temperature 

1 cup sugar 

1 large egg 

% cup milk 

% teaspoon vanilla extract 

1% cups all-purpose flour 

1 teaspoon baking soda 

1 cup chopped nuts 


Frosting: 

2 tablespoons butter or margarine, 
melted 

2 cups powdered sugar, sifted 

2% tablespoons unsweetened cocoa 

2-3 tablespoons hot strong coffee 


Preheat oven to 350° F. Grease cookie 
sheets and set aside. In double boiler 
or small saucepan melt chocolate over 
low heat (or melt in microwave). In 
large mixer bowl cream butter/mar- 
garine and sugar. Add egg, milk and 


‘vanilla, beating until smooth; set 


aside. Sift flour with baking soda; 
gradually add dry ingredients to 
creamed butter mixture, beating well 
after each addition. Stir in melted 
chocolate and nuts; mixture will be 
thick. Drop batter by tablespoons onto 
prepared cookie sheets. Cookies will 
spread a bit in baking. Bake in pre- 
heated oven 12-15 minutes. 

Frosting: In small bowl combine 
butter or margarine, powdered sugar 
and cocoa; blend well. Add hot coffee, 
1 tablespoonful at a time, to create 
thick frosting. Frost Lumpies 
generously. 

Nutrients per cookie: calories 162, 
protein 2 g, carbohydrates 22 g, fat 
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Make it Delici 
af with Eagle’ Bras 
»* I Cant Believe It's N 


# = =—_ 
2 


I Cant Believe 
Irs Not A 


Make Magic In Minutes 


‘em UPTON BODEN AND LSE AR AMOR USED OER UCASE FROM BOR TWO: TSE AGH F208, 


Tr) 

2 cy 7 chopped bazelnsts, ~ 1 can (14 ox.) Ea Brand 
‘almonds or unsalted dry Sweetened Co Mile 
roasted peanuts 2 Thsp. I Can't Believe It's 

Yecup sugar Not Butter! Spread 


4 Tbsp. I Can't Believe It’s 2 tsp. vanilla extract 
Not Butter! Spread, melted cup milk chocolate morsels 
(about 6 02.) 


4. Preheat oven to 350°. Toast nuts, if desired. In blender or food processor, 
process 1-1/2 cups nuts with sugar until nuts are ground. Combine ground nuts 
‘with melted | Can't Believe It's Not Butter! Spread. In 9-inch square baking pan, 
press mixture firmly on bottom. Bake 18 minutes or until edges are golden. 

2, Meanwhile, in medium saucepan, bring Eagle Brand Sweetened Condensed 
Milk and 2 tablespoons | Can't Believe It's Not Butter! Spread to a boil over 
medium-low heat, stirring constantly, 5 minutes or until mixture thickens. Stir in 
vanilla. Carefully spoon over hot crust. Bake 12 minutes or until golden. 

3. Immediately sprinkle with chocolate. Let stand 2 minutes; spread chocolate a 
evenly aver top. Sprinkle with remaining 1/2 cup nuts. On wire rack, cool 
refrigerate until set, at least 4 hours. To serve, cut into diamonds. Refrigerate in 
airtight container. Makes about 2 dozen diamonds. 


Celcbiating — 
D GAGS) Torrer DIAMONDS 
eanuts : EASY TO MAKE 
ys 4 fl 
A Ses flour Prebeahe ra Rice Ay Baby 1042" jelly-roll pan. Into large bowl, measure | 
r a ve i wv 
1 gap Got) LG ended ascot nisiiacs pearance ee Ee ee al 
Spacyd Ung Pat dough evenly into jelly-roll pan, In cup, with fork, b 
pind Unsalted 0 ge, white shghtly; with pastry brush, brush over top of eee | 
fe hieenks cae anne, aa brash over op Stving een) age itm | 
1 large cap separated Bake 1 hour and 10 minutes or until golden. eae er 
cup walnuts, finely Cut diagonally immedia 1} ican 9 2 i 
ee Cool on wie ack Mates foe, TE Remove Roman. [rei o |i | 8 


HEAT 


oven to 350°F (glass pans—325°F). Using solid shortening, generously grease and 

then flour pan. Using oil or aerosol shortening sprays is not recommended. 

MIX — Bem. water oil and eggs in large bow! at low speed until moistened. Beat 2 min- 
oe speed. (By hand...800 strokes.) Pour into prepared pan. 

BAKE as directed below. Cake is done if toothpick inserted in center comes out clean or if 


30 
(fill 2/3 full) 


cake in pan on cooling rack 15 minutes (tube pan—25 minutes); remove from pan. 
Cake cooled longer may stick to pan. If this happens, heat in oven 1 minute, then 
' remove. Frost when completely cooled. Store loosely covered. 

; High Altitude directions on side of package. 


| GOLDEN ALMOND BARS 
1 pkg. Pillsbury Plus Yellow 1 cup powdered sugar 
Cake Mix” : 1 teaspoon almond extract 


¥% cup margarine or butter, 
softened 
1 cup ground or finely chopped 
almonds 


Ye cup 
crumbsin 


sugar, almond 
extract and egg whites on highest s; for 


4 egg whites 
Ye cup chopped almonds 


Ye cup reserved crumbs and chopped almonds; 
sprinkle over egg white mixture. 

Bake at 350°F. for 20 to 30 minutes or until light 
golden brown. Cool completely; cut into 
bars.36 bars. - 


HIGH ALTITUDE—Above 3500 Feet: No 
change. 


4 minutes. Pour evenly over crumbs. Combine 
f y ALMOND CRUSTED HONEY CAKE 

. Y2 cup slivered almonds %4 cup cold strong coffee* 

1 pkg. Pill 4 Plus Yellow 6 Sue oil ; 
ix lespoons grated orange pee! 

4 teaspoon cinnamon 1 tablespoon grated lemon peel 
1 teaspoon ginger 3 eggs 
1 cup honey 


Heat oven to 325°F. Grease and flour secup 
fluted tube or 10-inch tube pan. Sprinkle wit 
almonds. In large bowl, combine remaining in- 
gradients at low speed until moistened; beat 
minutes at highest speed. Pour into prepared 


pan. 
Bake at 325°F. for 55 to 70 minutes or until 
toothpick inserted in center comes out clean. 


Cool upright in pan 15 minutes; invert onto 
serving plate. Cool completely. 20 servings. 
TIP: *To make strong coffee, dissolve 2 tea- 
spoons instant coffee in 3% cup water. 

HIGH ALTITUDE—Above 3500 Feet: Add 
4 tablespoons flour to dry cake mix. Decrease 
honey to % cup. Bake at 350°F. for 55 to 
70 minutes. 


The kids text me “plz” because 
its shorter than “please” 


I text back “no” because 
it’s shorter than “yes” 


@ Before leaving rum behind, Dennis Hull of East Hartford requested a 
recipe for rum cake. Although he requested a recipe for dark cake similar 
to one served at the Deacon’s Loft Restaurant in Bloomfield, that was not 
supplied b of our readers. Pauline Bogush of Bloomfield sent the 
following recipe, which will yield a light cake — but doubtless no less 
tasty a cake. 


1 cup buttermilk 
Rum glaze (recipe follows) 


i Preheat oven to 325 degrees F. 3 
@ Grease a 10-inch tube pan and set aside. 


Sift together the first four ingredients and set aside. 

™@ Cream together shortening and sugar until light and fluffy. 

@ Blend in rum and vanilla and stir to combine. Beat in eggs one at a time. 

@ Add dry ingredients to creamed mixture, alternating with buttermilk. Beat 

well after each addition. E 

@ Pour into greased pan and bake for 1 hour and 20 minutes or until cake 

tester or toothpick inserted in the center comes out clean. Cool at least one 
_ hour before removing from pan. Top with rum glaze. ; 

RUM GLAZE 

Y% cup sugar 2 tablespoons plus 1 

1% cup water tablespoon rum 

™@ Combine sugar, water and 2 tablespoons of rum in a saucepan and brin 

to boil. Boil for 3 minutes stirring constantly. Remove from heat and add thir 

sss00n-of rum. Spoon over cooled cake. 


_— 


MARBLE SQUARES 
1 8-0z. pkg. Philadelphia 2 cups flour is 
Brand cream cheese 2 cups sugar 
¥; cup sugar 2 eggs 


l egg Y cup dairy sour cream 
1 teaspoon soda 


Vp teaspoon salt 


Ys cup Parkay margarine 


% cup water 1 6-0z. pkg. semi-sweet 
1% 1-0z. squares unsweetened chocolate pieces 
chocolate 


Combine softened cream cheese and sugar, mixing until well blended. Add egg; mix well. 
Combine margarine, water and chocolate in saucepan; bring to boil. Remove from heat. 
Stir in combined flour and sugar. Add eggs, sour cream, soda and salt; mix well. Pour into 
greased and floured 15% x 10¥4-inch jelly rol! pan. Spoon cream cheese mixture over 
chocolate batter. Cut through batter with knife several times for marble effect: Sprinkle 


with chocolate pieces. Bake at 375°, 25 to 30 minutes or until wooden pick inserted:in, 


center comes out clean. 


V2 cup sugar 
Ya cup butter 


™ Base: 
» 1% cup flour 
4 Preheat oven to 350° F. Lightly grease 9” pan. 
Combine above untila fine meal. Pat into 
pan. Bake for 20 minutes or until lightly 
golden; cool, then spread '4 cup raspberry 
jam on top. 
Topping: 
2 eggs 
Y2 cup brown sugar 
1 tsp. vanilla 


2 Tbsp. flour 

Ym tsp. salt 

Yetsp. baking soda 

1 cup chopped watnuts 


Beat eggs, brown sugar and vanilla. Stir in the 
rest of the ingredients and spoon over jam, 
spreading lightly to edges. Bake for 20-25 min. 
or until top is set. Cool in pan, then cut into 
bars. 


34 cup Crisco 
1 cup sugar 
2 eges 
144 cups flour 
2 teaspoons baking 
powder 


14 eup chopped 


Blend Crisco, sugar and eggs in one stirring— 


its_casy—vrith-pre-ereamed-Cristo; 
baking powder, salt—add altern: 
milk. Use 2 extra tablespoons flour to coat 
nuts. Add nuts and vanilla. ri : 
and-floured pan (about 8” 


~ CRANBERRY NUT BARS 
INGREDIENTS: 
2 eggs 
1 cup sugar 
1 cup flour 
1/3 cup butter or margarine, melted 
1 1/4 cups Ocean Spray® Fresh or Frozen Cranberries 
1/2 cup chopped walnuts 
DIRECTIONS: Preheat oven to 350°F. Grease an 8-inch baking pan. 


Beat eggs in a medium mixing bowl until thick. Gradually add sugar, 
beating until thoroughly blended. Stir in flour and melted butter; blend 
well, Add cranberries and walnuts, mixing gently just until combined| 
Spread evenly in pan. Bake for 40 to 45 minutes or until golden brown 
and a toothpick inserted into the center comes out clean. Cool and cut 
into bars. Makes 16 serving é 


ky WALNUT SQUARES arco—tigit—uscions 
suPprises—end-de-people tave! T 


TTry—this-cake 


£ 

; = with fiuffy-Criseo—the cake shortening that’s | 
And remember—Criscoisthe-making of light 

pastry_and _digestible-fried-foods,; tool | 


14 teaspoon salt 
1 


cup milk 


i 
| 
nuts | 
1 teaspoon vanilla | 


ft flour, 
with 


ely 


a oed’’= 


ri 
. Bal in 


moderate oven (350° F.) 40-45 minutes. Cool. 

Fluffy Icing: Use 1 egg white, 34 cup sugar, 
3 tablespoons water, }4 teaspoon salt. Put in 
top of double boiler over boiling water. Cook 
7 minutes, beating constantly with Dover 
beater. Remove from heat, add teaspoon 
vanilla, beat until of a spreading istency. 
Spread on cake. Decorate with walnut-halves. 


THESE 6 DUNCAN HINES | 
3 MILLION WOMEN 


FAST FIXIN' CHOCOLATE CHIP CAKE 


(Makes 16-20 Servings) 


1 package Duncan Hines Deluxe II 
Devil's Food Cake Mix » %cupoil e 
2eggs e 1% cups water e 1 package chocolate 
instant pudding (4 serving size) « 
1 cup chocolate chips (6 oz. package) 


Preheat oven to 350° Pour oil into a 13x9x2- 
inch pan. Tilt pan until bottom is covered with oil. 
Put remaining ingredients into pan; stir with a fork 
or spoon until blended (about 2 minutes). Scrape 
sides and spread batter evenly in pan. Bake at 
350° for 35-45 minutes; until toothpick inserted 
near center comes out clean. Cooled cake may be 
sprinkled with powdered sugar. Use a knife to 
loosen cake from sides; cut and serve directly from 
pan. Store leftover cake loosely covered. 

ALTERNATE: Prepare pan as directed above 
using ¥ cup oil. Add cake mix, 2 eggs, /2 cup water 
and 1 can (20 to 23 oz.) cherry pie filling. Mix, bake 
and serve as directed above. 


LEMON SUPREME POUND CAKE 


(Makes 12 to 16 servings) 


1 package Duncan Hines Deluxe Ii Lemon Supreme 
Cake Mix e 1 package lemon instant pudding mix 
(4serving size) « '2 cup Crisco Oil” « 
Icup water e 4egges « 


Preheat oven to 350° Blend all ingredients in 
a large bowl; beat at medium speed for 2 minutes. 
Bake in a greased and floured tube pan, 10-inch or 
fluted at 350° for 45-55 minutes, until center 
springs back when touched lightly. Cool right side 
up in pan for about 25 min., then invert onto serv- 
ing plate. 

GLAZE: Blend 1 cup confectioners sugar with 
either 2 tablespoons milk or 2 tablespoons lemon 
juice. Drizzle over cake. 

AT_ALTITUDES OVER 3500 FEET: Stir % cup 
flour into mix. Mix as directed using 1 package 
lemon instant pudding mix, % cup Crisco Oil? 1% 
cups water, and 4 eggs. Bake at 375° for about 40- 
45 minutes. 

*CRISCO OIL IS RECOMMENDED AS SOME OTHER OILS 
MAY CAUSE THE CAKE TO FALL. 


DOUBLE PINEAPPLE UPSIDE DOWN CAKE 


(Makes 12 to 16 servings) 


Ye cup (1 stick) butter or margarine e 
1 cup brown sugar 
1 can (1 pound 40z.) pineapple slices, drained « 
Maraschino cherry halves « 
1 pkg. Duncan Hines Deluxe I 
Pineapple Supreme Cake Mix e 
Whipped Cream e« 


___Preheat oven to 350° Melt butter in a 13x9x2- 
inch pan. Sprinkle brown sugar evenly in pan. 
Arrange drained pineapple slices and maraschino 
cherry halves on the sugar mixture. Mix cake as 
directed on the label with 1% cups water and 2 
eggs. Do not substitute pineapple juice for water. 
Beat as directed. Pour batter over fruit. Bake at 
350° for about 50 minutes, until tests done with a 
toothpick. Let stand 5 minutes for topping to begin 


to set. Then turn upside down onto a large platter DELUXE IL: 
or a cookie sheet. Serve warm with whipped cream. y ; fs 
AT ALTITUDES OVER 3500 FEET: Stir % cup . Jensen Spiess 4 


flour into mix. Mix as directed using 1/2 cups water ogee ° 
and 2 eggs. Bake at 375° until done. M 


RECIPES ARE SO DELICIOUS 
BAKE THEM EVERY MONTH 


>. \ CINNAMON STREUSEL CAKE 


(Makes 12 to 16 servings). 


1 pkg. Duncan Hines Deluxe II Yellow Cake Mix e 
5 1 pkg. vanilla instant pudding mix (4 serving 
: size) e 2tbsp. Crisco Oil » 1¥scups water e 
= 2eggs « STREUSEL: 2 cup flour e cup brown 
? sugar « 2tsp.cinnamon « 2 tbsp butter or 
margarine, melted « 


_ Preheat oven to 375° In large bowl blend cake 
mix, pudding mix, oil, water and eggs. Beat 2 min. at 
medium speed. Spread % of batter evenly in 
greased and floured 10-in. tube pan. Combine 
streusel ingredients. Sprinkle 74 cup of mixture 
over batter in pan. Spread remaining batter over 
streusel; top with reserved streusel. Bake 40-50 
DELUXE IT min. at 375° until done. Cool right side up in pan 25 

Fle aes min., remove from pan and glaze streusel side up. 
Yellow GLAZE: Blend % cup confectioners sugar with 
about 1 tbsp. milk; drizzle over cake. 

ALTITUDES OVER FEET: Stir % cup flour 
a ae into mix, Mix as directed using 1% cups water. 
Bake at 400° for 35-40 min. 


CARE MIX. 


CHOCOLATE CHIP COOKIES 


(Makes about 31% dozen 2 inch cookies) 


1 pkg. Duncan Hines Deluxe II White Cake Mix e 
Y% cup light brown sugar e 
1 cup (6 oz. pkg.) semi-sweet chocolate chips » 
Ye cupchopped nuts « %cupoil e 1 egg e 


Preheat oven to 375° 

Ina large bowl stir all ingredients together until 
well-mixed. Drop from a teaspoon onto an un- 
greased cookie sheet. 

Bake at 375° for 10-12 min,, until centers of 
cookies are golden brown. (Edges will look darker.) 

Cool on cookie sheet for about 1 min., then 
remove to rack to finish cooling. 


SOCK-IT-TO-ME-CAKE 


(Makes 12 to 16 servings of delicious sour cream pound cake 


1 package Duncan Hines Butter Recipe Golden 
Cake Mix e 1 cup (8 ounces) dairy sour 
cream e cup Crisco Oil* e % cup sugar 
Y% cup water e 4eggs e Filling: 1 cupchopped 
pecans e 2 tablespoons brown sugar e 
2 teaspoons cinnamon e 


Preheat oven to 375° In a large bow! blend 
cake mix, sour cream, oil, 4 cup sugar, water and 
eggs. Beat at high speed for 2 min. Pour % of the 
batter in a greased and floured 10-inch tube pan. 
Combine filling ingredients and sprinkle over 
batter in pan. Spread remaining batter evenly over 
filling mixture. Bake at 375° for 45-55 min., until 
cake springs back when touched lightly. Cool right 
side up for about 25 min., then remove from pan. 
GLAZE: Blend 1 cup confectioners sugar and 2 
tablespoons milk. Drizzle over cake. 

WHEN BAKING AT HIGH ALTITUDES: Stir 2 
cup flour into mix. Mix as directed above using the 
sour cream, % cup Crisco Oil*, 2 tablespoons 
sugar, #4 cup water and 4 eggs. Bake at 400° until 
done (40-50 min.) 
=CRISCO OIL IS RECOMMENDED AS SOME OTHER OILS 
MAY CAUSE THE CAKE TO FALL 


Comfort Cake 18-1/4 oz. Duncan 
Hines Yellow Cake Mix. 3-1/2 


oz. pkg. inst. vanilla pudding. 
YOU LOOK 4 eggs. 1/2c. cold water. 1/2 c. 
LIKE | NEED oil. 1 e. chopped nuts. 1/2 ¢. 
A DRINK Southern Comfort. Glaze: 1/4 c. 


butter. 1/8 c. water. 1/2 c. sugar. 
1/4 c. Southern Comfort. 
Combine cake ingredients. Beat 
medium speed 2 min. Pour into 
greased, floured 10” tube or 12 c. 
Bundt pan. Bake 325°, 1 hr. 
Cool. Invert on plate. Prick top, 
brush 1/2 of glaze evenly over 
top & sides. Cool cake. Reheat 
glaze & brush over cake. Before 
serving, sift 1 tablespoon 
powdered sugar over cake. 
Glaze: Melt butter. Stir in water, 
sugar. Boil 3 min., stirring 
constantly. fees heat, 

t. 


Comfort Cake 


stir in Southern Comfort. 


HARVEY WALLBANGER DELUXE 


Preheat oven - 350 degrees. Grease and flour a tube pan (if none - a bundt 
pan). In a large bowl combine: 


1 Duncan Hines Orange Ya c. cooking oil 
Supreme Deluxe || cake mix (1 use Crisco) 

1 pkg. -vanilla Instant 4 oz. Liquore Galliano 
pudding mix ~ 1 oz. vodka 

4 eggs 4 02. orange juice 


Beat very well - until: smooth. Bake 45 minutes. Let cake cool 10 minutes in 
the pan. Then remove - pour glaze over cake while it is still warm. 
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: GLAZE 


ere’s “the recipe for the prize-winning cake served 


- to 3000 people at the 1950 Cranberry Festival. Everyone 


1c. 10x sugar a ae it. You will, too! Ie's as easy as this to 
1 oz. Galliano 2 CR ANaERNY PRSTa Aiaeace 

1 oz. vodka Combine 1 can (1 Ib.) Ocean Spray Whole 

1 oz. orange juice Cranberry Sauce 


1/3 cup orange juice 
ae Seay in 9 x 9 x 2 inch oiled cake pan. 
: © Prepare Swans Down Instant Cake Mi directed 
Becca teriveen tin ete ea il a Le fens 


Raymond, NH fat on elie 
No one was able to come up witha Poppy Seed Cake recipe that , prom iporee meee sand a0 

has ties to Martha’s Vineyard, but we suspect that most recipes for edges, invert on plate, and 

this cake are quite similar. Marion Conroy of Torrington might like 

to try this quick recipe for the moist cake. 


wan neem nan eneesesescseessosessscesenesae=5 


remove from pan. Serve 
warm. Top with whipped 
cream if desired. 


POPPY SEED CAKE 
1 package yellow cake ¥2 cup oil 
mix 1 cup club soda 
» 2 packages instant toasted 4 eggs 
coconut pudding mix (or 3 tablespoons poppy seeds 


1 package instant vanil- 
la pudding and 4 cup 
coconut) 

Preheat oven to 350 degrees F. Grease and flour a tube pan. 
Combine all ingredients in a bow] and mix until blended with an 
electric beater. Pour into the tube pan and bake 50 to 55 minutes. 
Cool in pan 15 minutes, remove and cool completely on a cake rack. 
When thoroughly cooled, drizzle with a glaze made with % cup 
sifted confectioners’ sugar, 2 or 3 tablespoons melted butter and 142 
tablespoons lemon juice or cream. 


A Lighter Rum Cake 


By ELAINE MAGEE 
KNIGHT RIDDER/TRIBUNE SERVICE 


&=19203 
Q: This rum cake recipe has been a fami- 
lyfavoritefor as long as Ican remember. 
Can you make this a little lighter, since 
the whole family is trying to eat light 
these days? 


A: Ifyou like the taste of rum , you'll love 
this cake. It works out nicely as a sum- 
mer dessert, just serve with some fresh 
peaches, and asa holiday dessert. 


RECIPE DOCTOR 


In the original recipe, you use a cake 
mix, plus a pudding mix — I just used a 
pudding-in-the-mix type of yellow cake 
mix. These cake mixes already have 
around 4 grams of fat per serving, just 
with the mix. So, I cut out the oil that the 
recipe calls for and added some other 
moisture-rich ingredient without fat. 
This time I useda few tablespoons ofrum. 
and 1/3 cup of fat-free sour cream to 
make up the difference. Instead of water, 
I used some unsweetened pineapple 
juice (this adds a nice flavor with the 
rum). And instead of 4 eggs, I used 1 egg 
and 1/2 cup egg substitute. 


The hot buttered rum glaze that gets poured over the cake after baking, also contains some hefty in- 
gredients—a stick of butter, a cup of sugar, and 1/2 cup ofrum. Ikept the rum, reduced the sugar by one- 
third, then cut back the butter to 2 tablespoons. This makes anice lighter glaze and gives you plenty to 
soak into the cake. 


GOLDEN RUM CAKE 
You can decrease the calories, fat and carbohydrate grams by eliminating the hot buttered rum 


glaze. This cake tastes fabulous without it. 


© 2/3 cup coarsely chopped © 1/2 cup egg substitute 
walnuts or pecans $2/2eu sous Glaze: 


© 1/3 cup fat-free sour cream 


© 1 box (18.25 02) yellow cake Pineapple juice (water or apple © 2tablespoons butter 


mix (with pudding in the mix) juice can also be used) 
© 1/2 cup, plus 2 tablespoons dark rum 


® llargeegg 
dark rum 


Preheat oven to 325 degrees. Coat a 10-inch Bundt pan 
or angel food pan with canola cooking spray. Sprinkle 
chopped nuts evenly over the bottom of the pan. 

Add cake mix to large mixing bowl. Add egg and egg 
substitute, pineapple juice, rum and sour cream. Beat 
ingredients together on low speed for 30 seconds. Scrape 
sides of bowl and then beat on medium speed for 2 
minutes, scraping sides of bowl occasionally. Pour batter 
over nuts in prepared pan. 

Bake for 60 minutes, or until a tester inserted into the 
center of cake comes out clean. Let sit for 10 minutes in 
pan, then turn out onto serving plate. Prick the top of the 


~ cake all over with a skewer. Spoon some of the glaze 


evenly over the top and sides of the cake. Allow the cake 


© 1/2 cup plus 2 tablespoons 
2/3 cup sugar 


to absorb the glaze, then repeat until all the glaze is used. 

To make the glaze: melt the butter in a small nonstick 
saucepan. Stir in 1/2 cup of the rum and the sugar. Boil for 
4 minutes, stirring constantly. 

Remove from the heat and stir in the remaining 2 
tablespoons rum, Let cool slightly before using. Makes 16 
servings 

Per serving: 258 calories, 4 grams protein, 36 grams 
carbohydrate, 7.5 grams fat (L7 grams saturated fat, 2.6 
grams monounsaturated fat, 3 grams polyunsaturated 
fat), 18 milligrams cholesterol, 0.6 grams fiber, 247 
milligrams sodium. Calories from fat: 27 percent. Weight 


' Watchers Points: 5. Original recipe contains 413 calories, 
21 grams of fat, and 68 milligrams cholesterol per serving. 
ea Ee Re ee 
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Old-Fashioned Chocolate Cake 


2 cup HERSHEY'S Cocoa 
1% teaspoons baking soda 
Ys teaspoon baking powder 
1 teaspoon salt 

1% cups water_ 


¥ cup butter or margarine, softened 
1% cups sugar 

3 eggs 

1 teaspoon vanilla extract 

2 cups all-purpose flour 


Heat oven to 350°. Grease and flour rectangular 
pan, 13x 9 x 2 inches. In large mixer bow! 
combine butter, sugar, eggs and vanilla. Beat 
on high speed 3 minutes. Combine flour, 
cocoa, baking soda, baking powder and salt; 
add alternately with water to creamed mix- 
ture. Blend just until combined. Pour into 
prepared pan. Bake 35 to 40 minutes or 
until wooden pick inserted in center 

comes out clean. Coo! completely. Frost 
with One-Bowl Buttercream Frosting 

(recipe is on every HERSHEY'S Cocoa 

can). — 
Note: Cake can be baked in 2 greased and floured round pans, 
9x 1 inches. Bake at 350” for 30 to 35 minutes or until cake 
tests done. 


Mayo-Plus-Mix Cake a ‘Vinner 


HERSHEY'S 
cach 


The famous Chocolate Mayonnaise cake in which real mayon- 
naise substitutes for shortening, now has a quick and easy 
cousin, This new fine-textur amy chocolate cake is made 
in a snap by combining mix w: real mayonnaise. 


CHOCOLATE MAYONNAISE CAKE 


1 package (18%¢ 0z.) 1 cup water 
chocolate cake mix ‘4 cup Hellmann's 
3 eggs real mayonnaise 


Grease and flour 12-cup fluted baking pan. In large bowl with 
mixer at low speed beat together cake mix, eggs. water and real 
mayonnaise until blended, With mixer at medium speed beat 
2 minutes. Pour into prepared pan. Bake in 350° oven 40 to 45 
minutes or until cake tester inserted in center comes out clean. 
Cool in pan 20 minutes. Remove from pan and cool on wire rack. 
Sprinkle with confectioners sugar if desired. Makes 10 to 12 
servings. 

To Make With Chocolate Cake Mix With Pudding In Mix: 
Follow recipe for Chocolate Mayonnaise Cake increasing real 
mayonnaise to 1 cup. 

To Bake In Other Pans: In 13 x 9 x 2-inch baking pan, bake 
35 to 40 minutes. Gool in pan on wire rack, In 2 (9-inch) round 
cake pans, bake 30 tu 35 minutes. Cool in pan 10 minutes; remove 
from pan and cool on wire racks. Frost as desired. 
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CHRISTMAS CAROL CAKE 
(as pictured) 


1c. oil 

2c. white sugar 

3 eggs (add one at a time) 
2c. flour — 1 €. chopped wathuts 
2 tsp. vanilla % c. raisins 


Preheat oven to 325° Spray 12-cup bundt pan with 
Baker's Joy. Combine ingredients in order listed; blend 
well after each. Pour into pan. Bake 1 hour and 10 
minutes or until toothpick comes out clean. Cool 45 
minutes. Invert on platter. Glaze and decorate. 


1% tsp. cinnamon 
1 tsp. soda 
3 apples diced wel} 


0 LL  — ——— ee 

Gloria Motto of New Britain can make i 
— to a recipe from Joan S. Veit of Canterb Sponge cake 
‘he recipe sent in by Veit has been in her family for about 16 


years and it comes from a F: A 
Woman's Cool is a Farm Journal cookbook called the “Busy 


And busy she is. Veit and her husband rai 
Shorthorn cattle at the Kitt Brook Farm in Cee pe "99 
oe 
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GRAND CHAMPION SPONGE CAKE 


1% cup sifted flour 


1 teaspoon cream of tar- 


1% cups sugar 
tar 
a ine mete powder 6 egg yolks 
nn Y% cup water 
6 egg whites, at room tem- i 
cee ‘m. 1 teaspoon vanilla 


Sift together flour, 1 cup sugar, bakin 
to 5 ar, g powder and salt. In 
ta Esvaraiaily al Gielen ins rhe ries Gan 4 
tar. } ip Sugar a little at a time; beat until 
ee form stiff not dry peaks. In a small bowl combine egg valk 
. +) vanilla and sifted dry ingredients. Beat at medium high 
sets ‘or four minutes or until mixture is light and fluffy. Fold yolk 
oe ae sent ape Ln the beaten egg whites. Turn into 
-inch tube pan. Bake i 
F for about about 45 minutes. Leahy beep ee 


CHOCOLATE MUNCHIN’ CAKE 
(The lacy look makes this moist cake beautiful) 


1 1/2 cups unsifted flour 1/3 cup chocolate 
3/4 cup sugar flavored syrup 
1 teaspoon baking soda 1 tablespoon vinegar 
2/3 cup strong coffee or water 1 teaspoon vanilla 
1/2 cup HELLMANN'S 1/4 teaspoon salt 
Real Mayonnaise Confectioners sugar 


In 8 x 8 x 2-inch baking pan stir together first’3 ingredients. Add 
next 6 ingredients. Stir with fork, scraping corners and sides of 
pan, until mixture is uniform. Bake in 350°F oven 30 to 35 minutes 
or until top springs back when touched lightly. Coo! on wire rack. 
Place paper doily on top; sprinkle with confectioners sugar. Re- 
move carefully. 


HELLMANNS 


REAL 


MAYONNAISE 
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Sue Kalagher of South Glastonbury requested a recipe for lemon 
poppy-seed cake with cream-cheese filling. The only reader to respond 
was Despina Johnson with this recipe from post-gazette.com. 


J-NF-O2. 
2 POPPY SEED CAKE 

CAKE © 2(8-ounce) packages 
* Lbox yellow cake mix cream cheese, softened 
*Seggs ° Zest of 1/2 lemon and1/2 
*1/3cupoil orange 
* 1cup water * Juice of Llemon, strained 
° 1/4 cup flour ° Juice of 1/2 orange, 
° Zest of lorange strained 
* 2 tablespoons poppy seeds * 1/2 teaspoon vanilla 
ICING ° 4cups powdered sugar 
° 1/2 cup butter, softened * 1jar lemon curd, optional 


Preheat oven to 325 degrees. Generously grease and flour two8-inch 
cake pans. 

Blend cake ingredients until smooth, about 2 to 3 minutes; don’ 
over beat. Pour into prepared cake pans. Bake 30 minutes or until cake 
tests done. Cool. Remove cakes from pans. Very gently, slice cakeshor- 
izontally. Chill. 

To make icing: Cream butter and cream cheese. Blend in remaining 
ingredients except lemon curd until smooth. Spread thin layer of curd 
on base layer of cake. Then spread generous layer of icing over curd. 
Repeat both steps with each layer of cake. Garnish with edible flowers, 
if desired. Chill before serving. 


—. 2 ane zZ 
Poppy Seed Cake 
%4 cup milk Ye cup vegetable 
%4 cup poppy seeds shortening 
2% cups flour 1__ tsp. vanilla 
4 tsps. baking powder % cup milk 
Ye tsp. salt 3 large egg whites 


1% cups sugar : 

Pour % cup milk over Poppy seeds and let stand in refrigera- 
tor overnight. Sift together flour, baking powder and salt, Cream 
sugar and shortening until light and fluffy. Add vanilla. Alternate- 
ly add soaked poppy seed mixture, flour mixture and % cup milk 
to the creamed shortening and sugar. Beat egg whites until they 
stand in soft peaks and fold gently into batter. Pour batter into two 
greased and lightly floured 9-inch round layer cake pans. Bake at 
350 F for 30 minutes or until cake tests done. Cool 10 minutes in 
pans. Turn onto rack to complete cooling. When cool, spread 


chocolate raped cream frosting between layers and on the sides 
and top of cake. Refrigerate. 


Frosting: Combine 12 cup sugar, 4% cup cocoa and 14’ cups 
heavy cream and chill for one hour or more. Beat until stiff. 
Jan Tarr, South Windsor 


Here’s another version of poppy seed cake made with pudding 
mix, sour cream and cream sherry. 


Poppy Seed Cake Supreme 


pkg. yellow cake mix 1 cup sour cream 


o™ 1 small pkg. instant ¥ cup vegetable oil 
french vanilla pudding % cup cream sherry 
; meio’ % cup Poppy seeds 
e 
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INTRODUCING 
A\NOTHER ‘DISAPPEARING 
CAKE RECIPE 
FROM DUNCAN HINES. 


~— 


New Sour CreAM LEMON GLAZE 


Add the delightful taste of fresh fruit and 
sour cream to the deep-down delicious 3 
moistness of Duncan Hines Lemon Cake Mix. 
With Duncan Hines, this Sour Cream Lemon 
Glaze cake will be moist and so delicious, 
you just bake it up and watch it disappear. 


1 package Duncan Hines Deluxe Lemon Cake 
Mix 


1 cup sour cream 

3 eggs 

1 (18 02.) jar apricot preserves 
1 pint fresh strawberries 

Two 9-inch layer pans 


CAKE 

1. Heat oven to 350°F 
Grease and flour 9-inch pans 

2. Combine in large bowl and mix at medium 
speed for 2 minutes: Duncan Hines Lemon 
Cake Mix, 1 cup water, | cup sour cream, 3 
eggs. 

3. Bake for 30 to 35 minutes. Cake is done 
when toothpick inserted in center comes 
out clean. 

4. Cool in pan on rack for 15 minutes. Remove 
from pan and coo! completely. 

5. Refrigerate for 1 hour (for ease in splitting 
layers). 


GLAZE/FILLING 3 
1. Press preserves through a sieve. 


2, Slice each chilled layer in half, making 
4 thin layers. 


3. Place first layer on plate. Spread 3 table- 


spoons of smooth preserves on top. Repeat 
layering with preserves, leaving top plain. 
" 4. Top cake with 
strawberry slices. 
Brush remaining 
preserves thinly 
Over strawberries 
and sides of 
Cake. 


‘ PINEAPPLE NUT CAKE : 


Cup Chopped Walnuts 
Cup Brown Sugar 


Cream butter and sugar. Add eggs and beat 
until smooth. Sift flour, salt and soda and 
blend with creamed mixture. Mi: jine- 


le 
and brown 


iquid. Sprinkled wi 
top. 


Bake in 350° oven for 45 minutes. 


Milwaukee, Wis., won the_top 
prize in the symposium’s 
pineapple cooking __contest. 
Entered in the dessert catego- 
ty, her_recipe for “Hawaii 
Five-O Torte’? won $25,000, 
HAWAII FIVE-O TORTE 
lcup sifted all-purpose 
flour ; 
% cup butter or margarine 
¥% cup finely ground pecans 
or hickory nuts 
Y% cup flaked coconut 
1 (1 Ib. 4 oz.) can unswee- 
tened crushed pineapple 
1 envelope unflavored gel- 
atin 
% cup cold water 
1 (4-% oz.) package lemon 
pie filling : 
% cup sugar 
3 egg yolks 
1 cup dairy sour cream 
Powdered sugar 
Preheat oven to 350 de- 
grees. Combine flour, butter, 
nuts and coconut, and blend 
to crumb consistency. Press 
in even layer in bottom of 8 
inch square baking pan. Bake 
in preheated oven 20 minutes, 
until very lightly browned. 


Cool. Drain juice from pineap- . 


ple and add water to measure 
2 cups. Soften gelatin in % 
——————— 


Wins 


B25 006 Wr jer 


cup water. Prepare lemon pie 
filling with sugar and egg 
yoiks, reducing liquid to the 2 
cups pineapple juice and 
water. Cook until smooth and 
move from heat, add softened 
gelatin, and stir until dis- 
solved. Fold in the drained 
pineapple. Cool 10 minutes, 
stirring occasionally. Preheat 
oven to 500 degrees. Fold sour 
eream into pudding mixture, 
and turn into cooled crust. 
Cover with meringue. Place 
in the very hot oven, turn 
heat off at once, and allow 
torte to remain in oven for 
several hours, until it is com- 
pletely cold. Remove torte 
from oven, and sift powdered 
sugar over top. Chill several 
hours before serving. Makes 1 
(8-inch) torte, 6 to 9 servings. 


MERINGUE: Beat 3 egg 
whites with %4 teaspoon 
cream of tartar to a fine 
foam. Gradually beat in 14 
cups sifted powdered sugar, 
continuing to beat at high 
speed until very stiff and shiny. © 


ineapple 


ry 


SA 


Arecipe: This isa wonderfully delicate, but- 


"tery cake that is worth making even during 


the height of the summer fruit season, but will 
be especially welcome during the winter 
months. The Los Angeles Times Test Kitchen 
used a mixture of dried apricots, cherries and 
plums. 


UPSIDE-DOWN CAKE 
WITH MIXED DRIED FRUITS 


Fruit and Topping: 
2-1/3 cups dried Soyits 
© 3 tablespoons unsalted butter 
3/4. cup light brown sugar, packed 
Cake: 


1/2 cup (1stick) unsalted butter 
¢ 3/4 cup sugar 


_ © 1-1/2 teaspoons vanilla extract 


© 1/8 teaspoon almond extract 
© 2 eggs, at room temperature 
© Lcup buttermilk 
° 1-3/4 cups flour 
© 1teaspoon baking soda 
© Lteaspoon baking powder 
© 1/2 teaspoon sea salt 

To make fruit and topping: Place the fruit in 
a saucepan, cover with water and bring to a 
boil. Simmer, partially covered, until the fruit 
isplump and soft, about 30 minutes. Drain and 
set aside. 

Melt the butter in a 10-inch cast-iron skillet, 
then whisk in the sugar. When it has melted, 
turn off the heat and allow the syrup to settle 


~ evenly over the bottom. Arrange the fruits at- 


tractively over the top, the cut sides facing up. 
If some pieces are very large, you might cut 
them into halves or quarters so that the cake 
will be easy to slice. 

To make the cake: Heat the oven to 375 de- 


grees. 

Beat the butter with the sugar until light 
and fluffy, then add the vanilla and almond ex- ~ 
tracts and the eggs, one at a time, and beat un- 
til thoroughly smooth. Scrape down the bowl 
between additions, then add the buttermilk. 

Inanother bow, sift or whisk the flour, bak- 
ing soda, baking powder and salt together so 
that they are combined evenly. With the mixer 
on low, add them to the batter in 3 or 4 separate 

Spoon the batter over the fruit, then bake in 
the center of the oven until the cake is golden 


’ and starting to pull away from the sides, about 


25,to 35 minutes. Cool for 5 minutes, then place 
a serving plate over the skillet, grasp both to- 
gether, and flip them over. Remove the skillet. 
Serve while still a bit warm or when fully 
cooled. Serves 8. 

Each serving: 513 calories; 414 milligrams 
sodium; 95 milligrams cholesterol; 18 grams 
fat; 10 grams saturated fat; 85 grams carbo- © 


hydrates; 7grams protein;4.15gramsfiber. 


Fresh And Appealing For Spring Entertaining 


oe Va 


Light and lemony, this sponge cake from Softasilk cake 
flour is an inviting idea. The single square layer lends itself to 
any number of spring occasions. Whether you are planning a 
shower, an anniversary or dinner party, it’s a perfect fit. 

Let your creativity blossom as you arrange seasonal 
fresh fruits on the luscious cream cheese frosting. Serve 
Fruit Mosaic Cake with an appealing, artistic sense of 
spring. 


FRUIT MOSAIC CAKE 
3 eggs cake flour 
3/4 cup sugar 1 1/2 teaspoons baking 
1/3 cup hot water powder 
1 teaspoon vanilla 1/2 teaspoon salt 
: 1/2 teaspoon lemon _ Cream Cheese Frosting 
extract (below) —— 


1 1/4 cups Softasilk Fresh fruit 

Heat oven to 350°. Grease and flour square pan, 
9x9x2 inches. Beat eggs in small bowl on high speed 
about 5 minutes or until very thick and lemon colored; 
pour into large bowl. Gradually beat in sugar. Beat in 
water, vanilla and lemon extract on medium Speed. 
Add flour, baking powder and salt on medium speed, 
beating just until batter is smooth. Pour into pan. 

Bake 25 to 30 minutes or until top springs back 
when touched lightly. Cool 10 minutes; remove from 
pan. Cool completely. Frost with Cream Cheese 
Frosting. Arrange fruit on top in mosaic pattern. 
Refrigerate any remaining cake. 12 servings. 

Cream Cheese Frosting: Beat 1 package (3 ounces) 
cream cheese, softened, until smooth. Beat in 3/4 cup 
whipping (heavy) cream, 1/4 cup powdered sugar and 
1/2 teaspoon vanilla on high speed until spreading con- 
sistency, scraping bowl occasionally. 

High Altitude Directions (3500 to 6500 feet): Heat 
oven to 375°. Beat eggs on high speed about 3 minutes. 


with a craving for something 
“fresh from the oven” —like 
moist, yummy chocolate 


cake. And, busy as you are | 


at this time of year, it’s 
easy to surprise your family 
with their favorite treat. 
Take, for .example, 
Lickety-Split Cocoa Cake. 
It couldn’t be simpler. Just 
combine a handful of dry, 
then wet ingredients, mix, 
pour into pan and pop in 
the oven. It’s ready to eat, 
warm and delicious, when 
you’ve finished the main 
dish...and oh, that aroma! 
Dress it up for company 
with fruit, whipped topping 
and coconut or nuts, Wrap 


slices _in_foil = a lunch box 
surprise. And it’s a goo 
idea to make a double batch 
—one cake for snacking. 

The secret is unsweet- 
ened cocoa — Merhey is 
America’s gold standard, Be- 
cause it’s a highly concen- 
trated kind of chocolate, 
both flavor and color will be 
extra rich and deep, actually 
extra “chocolatey.” Since 
cocoa blends readily with 
other ingredients, batter will 
be smooth and texture deli- 
cate. Because you add cocoa 
directly from the can, there 
is no messy pre-melting as 
with solid baking chocolates 
—saving steps as well as 
effort, 

With everyone watching 
the food budget, it’s a real 
advantage that cocoa goes 
farther then baking choco- 
late—you’ll trim one-third 
the cost off the chocolate 
in a typical recipe. And 


Home-Baked Dessert... Lickety- Split 
Fall sparks the taste buds, ] 


isn’t it nice to know you're 
giving the family a whole- 
some treat, made with nat- 
ural ingredients. When you 


cook with cocoa—cakes, 
candies, cookies, whatever — 
you’ve chosen the very 
purest form of chocolate, 


LICKETY-SPLIT 
COCOA CAKE 


1-1/2 cups unsifted all- 
purpose flour - 
1 cup sugar 
1/4 cup Hershey’s Cocoa 
1 teaspoon baking soda 
1/2 teaspoon salt 
1 cup water 
6 tablespoons vegetable 
oil 
1 tablespoon vinegar 
1 teaspoon vanilla 
Combine flour, sugar, co- 
coa, baking soda and salt in 
mixing bowl with a spoon. 
Add water, oil, vinegar and 
vanilla; stir together or 
whisk first, just until batter 
is smooth and ingredients 
well blended. Pour into 
greased and floured 9-inch 
layer pan or 8x8x2-inch’ 
square pan. Bake at 350° 
for 35 to 40 minutes, 6r 
until cake tester inserted in 
center comes out clean. 
Cool. Frost with frosting of 
your choice. Garnish as 
desired, with whipped top- 
ping, coconut, nuts or fruit. 


NO CHOLESTEROL ORANGE CAKE 


Decrease sugar to 2/3 cup. Bake about 25 minutes. 1% cups flour % cup corn oil 
. ELIDI LPH 5 1 cup sugar % cup orange juice 
_ SIMPLE APPLE CAKE i 2 teaspoons grated oran; 
(Submitted by Mrs. Emery Taylor, St. Leo the Great Parish, Waterbury) z ee pane, via a : 
2 c. apples “1 tsp. vanilla ‘4 teaspoon salt 4 egg whites 
1 egg, beaten Ye tsp. salt 
Ik c. Ror ie Sant tsp. baking soda Grease and flour the bottom of a loaf pan. In a large bowl, st 
_ 1 G. Sugar Ya tsp. oil together flour, sugar, baking powder and salt. Add corn oil ar 


juice. Beat with mixer at medium speed until smooth. Add oran; 
rind. In asmall bowl, beat egg whites at high speed until stiff peal 
form. Fold into flour mixture. Turn into prepared pan. Bake at 3! 
degrees F 50 minutes or until cake springs back when light! 
touched. Cool completely on a wire rack before removing from pa’ 


Ye tsp. nutmeg 


ieee 
Peel, core and cut apples into chunks. Sprinkle all the sugar 
ever them and let stand 30 minutes. Then add beaten egg, 
vanilla and oil and blend well. Add the dry ingredients and mix 
well. Pour into a greased 8x8x2” pan. (Dough is thick so be sure 
to spread evenly.) Bake in a 350 degree oven for 40-45 minutes. 


@ Jean Bogdanski of Hartford said she once clipped a recipe from The 
Courant for Triple Threat Chocolate Cake. ott Was Lie absolute best!” she 
writes, but she misplaced it. Although several rea’ ipplied recipes, 
Ann Huckenbeck of Manchester says hers came from The Courant. 


TRIPLE THREAT CHOCOLATE CAKE 

1 4*2-ounce box instant chocolate pieces 
chocolate pudding mix 1% cups milk 

1 box deep chocolate cake mix 2 eggs 


1 12-ounce package semisweet 


@ Preheat oven to 350 degrees F. 

@ Grease a 10-inch bundt pan. 

™ Combine all ingredients and stir by hand for 2 minutes or until smooth. 
Pour into bundt pan. 

@ Bake for one hour or until cake springs back when touched. 

@ Coo! 30 minutes in pan then invert onto serving dish. Let cool completely. 
@ Serve plain or with whipped cream 


| @ Natalie Longo of Rocky Hill uses a recipe that calls for chopped nuts to 


be added alo ith the ch ieces. Mrs. R.A. Preston of Simsbury 
adds chunks of Heath Bar candy jo her cake. 


TOLL HOUSE CAKE—A NEW TRADITION 

Here’s a riddle for bakers: 
What’s smaller than a Toll 
House® morsel, made with 
the same rich semi-sweet 
real chocolate and is perfect 


for cakes and frostings or § — 
for decorating desserts? 
A Nestlé mini-morsel of 
course! This new product 
will disperse and suspend in~ 
cake batter giving a burst of 
real chocolate in every bite. - 
For a doubly delicious - 
chocolate dessert, frost the 
Toll House Cake with Rich 
Chocolate Frosting. 
Here are the recipes for 
Toll House Cake and Rich 
Chocolate Frosting as devel- B ‘ etre 
oped in the Nestlé Test Toll House Cake with ‘plenty of mini morsels 
Kitchens, gives a burst of chocolate with every _ bite. 
until creamy. Add eggs, one RICH CHOCOLATE 
TOLL HOUSE® CAKE at a time, beating well after FROSTING 
2-1/4 cups unsifted flour each addition. Alternately 1/3 cup butter 
1-1/2 measuring féaspoons blend in flour mixture with 1 cup Nestlé mini- 
baking soda ~ milk. Stir in Nestlé mini- morsels _ 
1 measuring teaspoon morsels, Pour into two 1/4 measuring teaspoon salt 
sal greased and floured 8” or 1 measuring teaspoon 
1/2 cup butter, softened 9” round cake pans or one vanilla extract 
1-1/2 cups brown sugar, 10” tube or bundt pan. 3 cups sifted confectioners’ 
firmly packed Bake at: 350°F, | sugar 
1 measuring tablespoon Time: 35 minutes—layers; _> Measuring tablespoons 
2 vanilla extract 45-50 minutes—bundt or milk E 
be ete tube pan. In small saucepan, melt 
ae sg ee ) Nestlé Cool 10 minutes; remove butter. sun in Nestlé mini- 
pxg. (1 cup = . from pans. Cool completely morsels until melted. Trans- 
ee on wire racks, fer to small bowl. Add salt 
Makes: two 8” or 9” cake and vanilla extract. Gradu- ata 


= layers or one 10” tube or ally beat in confectioners’ 

gre mae: aioe cae: sugar alternately with milk. 

baking soda and salt; set Note: Do not test for Fills and frosts two 9” cake 
aside. In large bowl, com- doneness by piercing with J@¥ers. 

bine butter, brown sugar cake tester for cake may Makes: about 2-1/4 cups 

and vanilla extract; beat lose volume. frosting. 


—_ 


COCONUT MACAROONS 
2 PACKAGES (7 0Z.) NATIONAL SWEETENED 
FLAKE COCONUT 


1 CAN (14 OZ.) SWEETENED CONDENSED MILK 
2 TSP. VANILLA EXTRACT 
4-1/2 TSP, ALMOND EXTRAGT 
TO 350°F. IN LARGE BOWL COMBINE COCONUT, 
PREHEAT OVEN — om 
DROP BY ROUNDED TEASPOONFULS ONTO GENEROUSLY 
GREASED BAKING SHEETS. BAKE MINUTES OR UNTIL 


MAKES ABOUT 4 DOZEN. 


MOIST 'N CREAMY COCONUT CAKE 
1 PACKAGE (2-LAYER SIZE) YELLOW CAKE MIX OR 
PUDDING-INCLUDED CAKE MIX 
4-1/2 CUPS MILK 
1/2 CUP SUGAR 
2 CUPS NATIONAL SWEETENED FLAKE COCONUT 
3-1/2 CUPS WHIPPED TOPPING, THAWED 


PREPARE CAKE MIX AS DIRECTED ON PACKAGE, BAKING IN 


THROUGH CAKE WITH UTILITY FORK. 
MILK, SUGAR AND 1/2 CUP OF THE COCONUT IN SAUCE PAN. 


ONE BOWL COCONUT 

MACAROONS 

-I1 package (14 ounces) 

Baker’s Angel Flake 

coconut 

-2/3 cups sugar 

6 tablespoons flour 

1/4 teaspoon salt 

4 egg whites 

1 teaspoon almond 

extract 

-Whole candied cher- 

ries or natural 

almonds (optional) 
MIX coconut, sugar, 

flour and saltina 

large bowl. Stir in egg 

whites and almond 


extract until well 
hla wdnA 


DROP by teaspoon- 
fuls onto greased and 
floured cookie sheets. 
Press one candied 
cherry or natural 
almond into the center 
of each cookie, if 
desired. 

BAKE at 325 
degrees F for 20 min- 
utes or until edges of 
cookies are golden 
brown. Immediately 
remove from cookie 
sheets. Cool on wire 
racks. Makes about 3 
dozen cookies. 


Here is a recipe for Macaroon Cupcakes for Margaret Bogar- 


dus of Enfield, who misplaced her copy. She also requested a recipe 
for Bran- Muffins with a rich, brown color. Melanie Forand of 
Vernon, who submitted the muffin recipe below, says she believes 
molasses gives the muffins the proper color. 


MACAROON CUPCAKES 


%4 cup flour Ye teaspoon cream of 
¥ teaspoon baking powder tartar 
1 cup sugar Y% cup sugar 
Y teaspoon salt ¥ teaspoon vanilla 
6 egg whites ¥ teaspoon almond extract 


1 cup moist coconut 


Sift together flour, baking powder, 1 cup'sugar and salt, andset 
aside. Ina separate bowl, beat egg whites until foamy. Add cream of 
tartar and continue to beat until egg whites are stiff. Fold in % cup 
sugar, a little at a time, and add vanilla and almond extract. 
Carefully fold in, but do not beat, the dry ingredients. Add coconut. 
Fill paper baking cups half full, and bake at 300 degrees F 40 
minutes. The cakes will be light brown on the top and snow white in- 
side. Makes 18 large cupcakes. 

Verna Forand, North Adams, Mass. 

(Thanks also to Mary M. Bohan of Old Saybrook.) 


an nee 


The Rhode Islander Recipe of the Week 


Coconut Cakes 


3 teaspoons baking powder 
Y teaspoon salt 


1 cup sugar 
Y% cup shortening 
2 eggs beaten 1 teaspoon vanilla 
- 2 cups sifted four Y cup milk 
1 cup coconut 


Combine sugar, shortening and eggs, beat for one minute. 
Then add sifted flour, baking powder, salt and vanilla 
alternately with milk. Beat for five minutes or until smooth. 
When well mixed add coconut. Pour into cupcake pans and 
cook in a 400° F. oven. Makes 16 to 18 cupcakes. 


age ee eee a bo _ 
to Ruth Grommeck’s request. Since then, more answers have poured in. 
So here is another recipe, this time with chocolate. ; 
Helen Woronik of Salem sent us this recipe from the August 1980 issue 
of Mail Box News: “This cake freezes well, so you can make it, wrap it air- 
tight and hold it on into the fall, or even for the holiday season. Another 
possibility is to freeze the coarsely shredded zucchini in 2-cup batches so 
that youcan use it later. You need not blanch the zucchini —just freeze 2 
cups at a time in plastic bags. Then, when you make the cake, be sure to 
use the juice and all from the bag so that the cake will turn out righ’ wi 


CHOCOLATE ZUCCHINICAKE = fo - 4-75 
mw 2-1/2 cups-all-purpose flour m2 cups coarsely shredded fresh 
§ 1/2cup cocoa c zucchini (or thawed, if frozen) 
2-1/2 teaspoons baking powder @ 1/2cupmilk 
@ 1-1/2 teaspoons baking soda 1 cup chopped pecans or wal- 
@ / teaspoon salt nuts 
@ 1 teaspoon cinnamon 
w 3/4 cup soft butter or margarine GLAZE 
@ 2cups sugar @ 2cups powdered sugar 
w3eggs @ 3tablespoons milk 
@ 2 teaspoons vanilla @ Dash of salt 
@ 2 teaspoons grated orange peel @ 1 teaspoon vanilla 

Combine flour, cocoa, baking powder, baking soda, salt and cinna- 
mon; set aside. 


Beat butter and sugar together, creaming until blended. Add eggs one 
atatime tothe butter and sugar, and beat well. Stirin vanilla, orange peel 
and zucchini. 

‘Add the dry ingredients alternately with the milk, stirring until 
smooth, Include nuts in the last addition. 

Pour into greased and floured 10-inch tube-type or bundt cake pan. 
Bake ina 350-degree oven for 1 hour, or until cake tests done. Cool in pan 
15 minutes; turn out on wire rack, and cool completely. Drizzle the glaze 
over cake. Cut in thin slices to serve. Makes 10 to 12 servings. 

To make glaze: Mix together sugar, milk, salt and vanilla. Reat until 
smooth. 


2 Targe eggs 

2 cups of sugar 

1 cup of Hershey Cocoa — 
2 teaspoons baking soda 
_ 1 teaspoon salt 

2 teaspoons vanilla essence 

1 3/4 cups boiling water 
1 stick (4 oz.) melted butter 


filling as follows: 
FILLING 


blended. 


across the top. 
ORANGE FROSTING 


in 4 tablespoons boiling water. 
Beat one pint of heavy cream 
fol 


chocolates : au a 
Chocolate & Orange Gateau "i 
Heat oven to 350 degrees; grease and flour two, 9-inch round cake pans. 


INGREDIENTS to be placed in an electric mixing bowl strictly in this 


2 cups of all purpose flour mer 


Seg i sifted together 


1/2 cup sweet butter, well softened 
16 ozs. (1 box) confectioner’s sugar 
8 ozs. semi-sweet dark chocolate melted over hot water 
3 tablespoons (undiluted) concentrated orange juice 

Put all ingredients into mixing bowl and beat thoroughly until well _ 


Ns 4A OWEN 


Devil’s Food Cake 


eeoeoeeee@ 
1 cup Domino® Granulated Sugar 
% cup firmly packed 
Domino® Light Brown Sugar 
% Ib. (2 cup) soft butter 
or margarine 
3 ozs. unsweetened chocolate, melted 


1 cup milk 
3 egg whites 


Cream sugars and butter. Add melted 


light and fluffy. Sift together flour, salt 
and baking soda. Alternately add flour 
mixture and milk, blending well after 
each addition. Beat egg whites until stiff 
but not dry; fold into batter. 


Turn into two greased and floured 
9-inch round cake pans or one greased 
and floured 13x9x2-inch pan. Bake 
layers or loaf in moderate oven 350°F. 
about 30-35 minutes or until cake 
springs back when touched lightly. Tum 
out on cooling rack. Yield: two 9-inch 
layers or one 13x9x2-inch loaf. 


View 


Turn the batter into the two pans equally and bake for about 50 mi- 
nutes, or until cake springs back when lightly touched. Turn onto rack to 
2ool. When thoroughly cooled, cut each cake carefully in half and prepare 


Put evenly between each layer of cake, and any left may be sprea 


_ Take one packet of orange Jello (small size) and dissolve over low heat : 


COCONUT CAKE WITH 
LEMON FILLING 


1 coconut (fresh) 
*4 cup soft butter or 
margarine 
1'2 cups sugar 
2'4 cups sifted ake flour 
3 teaspoons haking 
powder 
12 teaspoon salt 
12 teaspoon vanilla 
4 egg whites 


Pierce eyes of coconut and 
drain coconut milk into 
measuring cup; add milk if 
necessary to make | cup and 
reserve. Bake coconut in a 
330 degree oven 15 minutes. 
Remove from oven. Crack 
shell with hammer and re- 
move meat. Remove brown 
outer rind with vegetable 
peeler and grate coconut 
meat. Measure 1 cup grated 
coconut. Reserve another 
cup of coconut for frosting. 
In large mixing bow! cream 


butter and sugar. Sift to- 


gether flour, baking powder, - 


and salt. Blend in alternate- 
ly with 1 cup coconut milk. 
Str in vanilla. Beat egg 
whites in small mixing bow] 
until stiff peaks form; fold 
into cake batter. Fold in 1 
cup grated coconut. Turn 
into two greased and 
floured 9-inch round cake 
pans. Bake in 350 oven 30 
minutes, or until cake tester 
inserted in center comes out 
clean. Cool 10 minutes. Turn 
out onto cooling rack and 
cool completely. Fill with 
Fresh Lemon Filling and 
frost with Fluffy Coconut 
Frosting (recipes below). 
Makes 19-inch layer cake. 
Fresh Lemon Filling: 
°4 cup sugar 

3 tablespoons cornstarch 
‘4 teaspoon salt } 

%4 cup water 

3 tablespoons fresh 

Jemon juice 
2 teaspoons grated fresh 


Jemon rind 
SILVER WHITE CAKE 
2% cups Gold Medal?® all-purpose flour* *% cup shoring 
1% cups sugar 1 teaspoon vanilla 
3% teaspoons baking powder 5 egg whites 
1 teaspoon salt Lemon Filling (below 
1% cups milk White Mountain Frosting (below) 


Heat oven to 350° Grease and flour2 round 
18x9x2 Inches, Beat flour, sugar, baking powder, 
large mixer bow! on low speed, scraping bowl 


pans, 8 or 9x1¥ Inches, or rectangular pan, 
Salt, milk, shortening and vanilla in 
constantly, 30 seconds. Beat on high 


speed, scraping bowl occasionally, 2 minutes. Beat in egg whites on high speed, 
scraping bowl occasionally, 2 minutes. Pour into pan(s). 


Bake until wooden pick inserted in center comes o 
when touched lightly in center, layers 30 to 35 mini 
Cool layers 10 minutes; remove from 


Filling. Frost cake with White Mountain Frosting. 


Lemon Filling 


% cup sugar 

3 tablespoons cornstarch 
¥% teaspoon salt 

% cup water 


ut clean or until cake springs back 
utes, rectangular 40 to 45 minutes, 
pans. Cool completely. Fill layers with Lemon 


1 teaspoon grated lemon 

1 tablespoon margarine oe baller 
¥% cup lemon Juice 

4 drops yellow food color, If desired 


Mix sugar, cornstarch and salt In saucepan. Stir in water 


constantly, until mixture thickens and boil 


gradually. Cook, stirring 


Is. Boil and stir 1 minute. Remove from heat; 


add lemon peel and margarine. Stir in lemon juice and food color; cool. If filling is too 


soft, refrigerate until set. 


White Mountain Frosting — 


2 egg whites 
¥% cup light corn syrup 1 teaspoon vanilla 


¥% cup sugar 
2 tablespoons water 


Mix sugar, com syrup and water in saucepan, 
Cover; heat to rolling boil over medium heat. 
Remove cover and boil rapidly to 242° on candy 
thermometer or until small amount of mixture 
into very cold water forms a firm ball 
that holds its shape until pressed. As mixture 
boils, beat egg whites until stiff peaks form. Pour 
hot syrup very slowly in a thin stream into egg 
whites, beating constantly on medium speed. 


drop} 


T FINALLY GOT 


IT ALL TOGETHER, 


BUT I DON'T KNOW 
WHERE I PUT IT. 


he vanilla; beat on high speed until stiff peaks 
rm. — 


In medium saucepan mis 
sugar, cornstarch, and salt 
Sitr in water. Cook over me. 
dium heat, stirring con. 
Stantly, until mixture comes 
to a boil; cook, continuing tc 
stir, until mixture is cleai 
and thick, about 5 minutes. 
Remove from heat; stir in 
lemon juice and rind. Cool. 


Fluffy Coconut Frosting: 


2 unbeaten egg whites 
142 cups sugar 

‘4 teaspoon cream of 

tartar 

15 cup cold water 
1 teaspoon vanilla 
1 cup grated fresh 

coconut 

Place all ingredients ex- 
cept vanilla and coconut in 
top of double boiler. Beat 1 
minute with electric mixer 
at high speed. Place over 
boiling water and cook, 
beating constantly, until 
frosting forms stiff peaks, 
about 7 minutes. Remove 
from water. Beat in vanilla. 
Stir in coconut. Use immedi- 
ately. 


shares Recipe for Friendship — 


University. She recalled a birthday powder and salt in a bowl. Make a from pan. Frost with Lemon ng 
dinner she shared with a friend who well, and add in order, the oil, egg ae: 
worked the third shift. “Our lunch oe wees lemon _— a be 
break was at 3:30 in the morning. with a spoon until smooth. 
When it was my friend’s birthday. 1 cream of tartar to egg whites, and Lemon Fluff Frosting 
would make a lemon chiffon cake, beat until very stiff. Pour egg yolk - i 
and she would make chicken. At 3:30, mixture gradually over the whipped 42 cup margarine 
we would eat the chicken, potato egg whites, carefully folding with a Dash salt 
salad and cake,” she says, laughing. rubber scraper just until blended. Do 4 cups sifted confectioners’ 
not stir. Pour immediately into an sugar 
LEMON GOLD CAKE ‘ungreased 10-by-4-inch tube pan. 3 tablespoons lemon juice 
= Bake 3 oe 2 teaspoons grated lemon rind 
oY ifted cake fl oven 70 minutes or until top 
fied ree. springs back when lightly touched. Cream margarine. Add salt and 
1 ‘able Eraidine — After removing cake from oven, part of the sugar, and cream well. 
; poste Pew turn pan upside down, placing tube Add remaining sugar alternately 
1 eanoll over the neck of a small funnel. with lemon juice, until 
re P sipacataa When cake has cooled, loosen sides _ light and fluffy. Add lemon rind, and 
54 cap cold wiles with a spatula and remove cake mix until thoroughly blended. 
2 teaspoons fresh lemon juice - = — 

a teaspoon pele. poring ae Seal 
teaspoon cream of tartar J CARISeCo 
Sane aking SUNSHINE GOLDEN YELLOW CAKE peeIs<S\ 

cee eS 8 oy cups sifted cake flour 1 teaspoon salt 3 eggs 
Paes © ; as 124 cups sugar ¥% cup milk Y2 cup milk 
r : 3% teaspoons baking powder 24 cup Crisco 1 teaspoon vanilla 
In mixing bowl, combine flour, sugar, baking powder, and salt. Add the % cup milk 
_and the Crisco. Beat vigorously by hand or at medium speed of el mixer for 2 
minutes. Add eggs, the ¥2 cup milk, and the vanilla. Beat 2 minutes more. Pour 
batter into 2 and floured 9 x 1¥2-inch round layer pans or a 13 x 9 x 2-inch _—~ 
pan. Bake at 350° for 30-40 minutes. ° 
CHOCOLATE FROSTING 
Ya cup Crisco Ya cup milk 5 
2 cup cocoa - 1% teaspoons vanilla : 
Ya teaspoon 3% cups confectioners sugar (sift if lumpy) 
In saucepan, melt Crisco. Remove from-heat; stir in cocoa and salt. Mix in milk and 
vanilla. In mixer bowl, stir cocoa mixture into sugar. Beat at medium speed of i 
mixer until smooth and creamy. Add 1 tablespoon more milk if needed for 
spreading consistency. Frost cake. ee SE, SS N 
= Javorite Recipe = 
SGD No GELATIN CARE (Zeta) 
+ 2D hemanas with cod Lema WiSZ _ = ae 
—\pis4— anny anor ae Lochin 
tl Gan Spruit cocktal drained 
y 
BA p\ Sood cake C pound eigie:\ em 
yourlidgetpio? wats! este d_creciany —_—______ 
Reusable nylon, drawstring _h'We bottom of mold (Reareo| wih bunanas. Add Seuct coc RAL 
bag shuts out bacteria; wir ' : i . i 
Bee vidi oie Add cake ,torn in bite size pisces, apes Avreched on 
gk. i cake. Eh N atl _Songscled. Te sirve, s\ico 
Source Wi<br, Tus076®% 23 Who lilies it 3 Pri 


Have your cake and Jell-O, too. 


Brand Gelatin 


Jell-O’ Poke Cake 


1 pwo-layer BETTY CROCKER _1 package (4-serving size) 
SUPERMOIST* White or Yellow © JELL-O* Brand Gelatin, 
Cake Mix, baked and cooled any flavor 

1 cup boiling water 1/2 cup cold water 

Thawed whipped topping or prepared frosting 
| Place cake layers, top sides up, in two clean 8- or 
9-inch layer pans; prick each cake with large two- 
vgs pronged fork at 1/2-inch intervals. Dissolve gelatin 
in boiling water. Add cold water and spoon over 
cake layers. Chill 4 hours, Dip one pan in warm 
water for 10 seconds; unmold onto serving plate. 
Frost. Unmold second layer; place on first layer. 
Frost. Refrigerate. Garnish as desired. 


_ ©1989 General Foods Corporation. 
‘SuperMoist® is 2 registered trademark of General 


(4serving size) JELL-O® Brand 
i sie ea au 


2% cups thawed COOL WHIP* Whipped Topping 
1% cups strawberries, sliced 
1 (6 oz.) KEEBLER® READY-CRUST® Graham Cracker Pie Crust 
1 package (4-serving size) JELL-O* Banana Cream 
Flavor Instant Pudding and Pie Filling 
% cup milk 


Dissolve gelatin in boiling water. Stir in cold water. Chill until slightly 
= thickened. Mix in] cup of the whipped topping. Stir in % cup of the 
¥ ries. Pour into pie crust; chill until firm, about 15 minutes. 


E Whisk pudding mix intomilk. Fold in1% cups of the whipped topping. 
-  Stirin remaining strawberries. Spread mixture over gelatin in pie crust. 


> Chill until set, about 2 hours. Garnish with additional sliced 
strawberries. Makes 8 servings. 


The Cool Whip/ Roche Reniy Get Recipe Series 


e = x 


©1990 Kraft General Foods, Inc. 
Ready-Crust * isa registered trademark 


ofthe Keebler Company. 


— 


__ Martha Deschenes of Windsor asked for a recipe for “mock cherry 
pie,” a family favorite around the holidays. She says it consists of 
anne ee raisins and vanilla. : 

: Fruean Eich of Bloomfield sent in the following recipe. She 
writes, “This is the way my Grandmother and my Mom always made 


the pie, made it for at least 60 years — I'm 86— and it is always welcome Av Sonthern Feean Pie 
wherever I take it. This copy was in my Church Cook Book.” Eich says “Tes rich, but such a treat!” — 
the almond flavoring makes it taste more like cherry, although vanilla 3 eggs } cup|pecan 
extract may be substituted. 1 cup granulated _ halves 
or brown sugar 1 teaspoon 
1 cup light corn vanilla 
U7 syrup % rine Plain 

astry 
MOM'S MOCK CHERRY PIE Beat eggs and sugar until thick; 
m Pastry for a 9-inch, 2-crust pie ™/% teaspoon salt add corn syrup, nuts, and vanilla; 
m1 cup cranberries @ 1 tablespoon butter ‘ ‘ - SS 
@ / cup seedless raisins Bicup pour into 9-inch pastry-lined pie- 
m1 cup sugar water i pan. Nuts may be sprinkled over 
NI tablespoon flour @ 1 teaspoon almond flavoring filling aftcr pouring in crust, if de- 


sired. Bake in slow oven (300°) 1 
hour. Serves 6. 


Mix together cranberries and remaining ingredients, except for fla- 
voring, in saucepan and boil 15 minutes. Remove from heat, add 


flavoring. Turn mixture into pastry-lined plate, cover with lattice crust. 
Bake at 375 degrees for 10 minutes, Reduce heat to 350 degrees and bake 
about 20 minutes or until crust is brown. 


Note: If you cut berries in two, they cook faster. 


ie GERMAN SWEET CHOCOLATE PiE 
1 pkg. (4 oz.) Baker’s German’s Sweet Chocolate 

Y% cup butter 1% cups (13-0z. can) evaporated milk 

1% cups sugar 3 tablespoons cornstarch 

Ye teaspoon salt 2 eggs 1 teaspoon vanilla 
1 unbaked 9-inch pie shell, highly fluted 
1% cups Baker’s® Ange! Flake® Coconut 
2 cup chopped pecans 


Melt chocolate with butter over low heat, stirring until blended. 
Remove from heat; gradually blend in milk. Mix sugar, corn- 
Starch, and salt thoroughly. Beat In eggs and vanilla. Gradually 
blend in chocolate mixture. Pour into pie shell. Combine coco- 
nut and nuts; sprinkle over filling. Bake at 375° for 45 to 50 min- 
utes, or until puffed and browned. (Filling will be soft, but will 
set while cooling.) Cool at least 4 hours before cutting. 
Note: If top browns too quickly, cover loosely with foil iast 15 
minutes of baking. 


NEW! APPLE-SCOTCH PIE 


Juicy apples and rich “scotch” filling baked in a 
tender Crisco crust—that'’s a smacking good 


treat. A digestible treat, too, as you know if you 
make pies, cakes and fried foods with Crisco! 


6 to 8 apples 4 tablespoons flour 
134 cups dark brown 1% teaspoon salt 
sugar 2 tablespoons Crisco 
1 cup water 1 teaspoon vanilla 


2 teaspoons vinegar 
Peel, core and slice apples. Cook half of sugar 
with water and vinegar till it boils. Add apples; 
simmer till tender. Remove apples from syrup. 
Mix remaining 34 cup sugar with flour and salt. 
Add slowly to syrup; cook again until it thickens. 
Remove from stove; add Criseo and vanilla. Let 
cool while preparing— 

Crisco’s Digestible Pastry: Sift 2 cups flour and 
1 teaspoon salt. Cut in 24 cup of digestible Crisco 
(the double-creamed vegetable shortening). 
When texture looks mealy, stir in 6 to 8 table- 
spoons water, using as little as possible. Roll out 
lower crust and line pie plate. Fill with apples; 
pour in apple-scotch mixture. Use remaining 
pastry to make a criss-cross top. Bake in quick 


BW oven (425° F.) 20 to 25 minutes. 


CRISCO” FOR DIGESTIBLE FLAKY 
TENDER-CRUST PIES 


Wanda Heaney of Bridgewater sent us the following recipe in 
sponse to a request by Althea Kalentkowski of Bristol. Kalentkov 
wanted a recipe for pie dough that uses vinegar, eggs and flour. Hea 
writes, “I was never able to make a successful pie dough until I c 
across this recipe in Woman’s Day about 25 years ago. I get raves ev 
time... . Itcan be re-rolled and patched without harming it.” 


FOOLPROOF PIE CRUST 4 -aB- 
§ 4cups all-purpose flour @ / tablespoon vinegar 

w 1-3/4 cups vegetable shortening Wlegg 

@ 1 tablespoon sugar @ 1/2 cup water 

@ 2 teaspoons salt 


With a fork, mix together first four i ients. Z 

Ina separate dish, beatremaining ingredients. 

Combine the two mixtures, stirring with a fork until all ingredie 
are moistened. With hands, mold dough into a ball. Chill at least 15n 
utes before rolling into desired shape. Dough can be left in the refriy 
ator as long as 3 days, or it can be frozen until ready to use. 
inch double-crust pies andone9-inchshell. _ = 

in the refrigerator. 


LEMON SPONGE PIE 
3 tbsp. softened butter or 
margarine 
1% cups sugar 
4 eggs separated 
3 tbsp. flour 
dash of salt 
1% cups milk 
grated peel of 2 lemons 
Ys cup lemon juice 
1 unbaked 9-inch pie shell 
Cream together butter and sugar 
in large mixer bowl until fluffy. 
Beat in egg yolks, flour, salt, milk, 
lemon peel and juice. In small bow] 
with clean beaters beat egg whites 
until stiff but not dry. Fold into 
milk mixture. Pour into pie shell. 
Bake in preheated 375° oven 15 
minutes; reduce heat to 300° and 
bake 45 minutes longer or until top 
is golden and wooden pick comes 
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out clean. Cool, on rack, then serve. 
CHESS PIE 
% cup softened butter or 
margarine 
1% cups sugar, divided 
4 eggs, separated 
1 cup heavy cream 
1% tsp. cornstarch 

% tsp. each cinnamon, nutmeg 

1 unbaked 9-inch pie shell 
Cream together butter and 1 cup 
sugar in large bow! till fluffy. Beat 
in egg yolks, cream, cornstarch, 
cinnamon and nutmeg. Pour into 
pie shell. Bake in preheated 350° 
oven 35 to 40 minutes or till 
browned and knife comes out 
clean; set aside. In small bow] with 
clean beaters beat egg whites till 
foamy. Gradually beat in remain- 
ing sugar till mixture stands in 
stiff peaks. Pile lightly on pie, 


Kentucky Fried Chicken fame. He says work keeps him fit and self-sufficient, not to mention well supplied with fresh produce. 


spreading to edge. Bake in 350° 
oven 10 to 15 minutes or till lightly 
browned. Serves 12. 
KENTUCKY BISCUITS 
1% cups flour 
1 tbsp. baking powder 
1 tosp. sugar 
1 tsp. salt 
Ye cup milk 
Ys cup softened lard or 
shortening 
Stir together flour, baking powder, 
sugar and salt. Make a well in 
center and add milk and lard. Stir 
with fork only until well mixed. 
Turn onto lightly floured surface; 
knead six to eight times. Pat out 2 
inch thick, cut out 1%4-inch round 
biscuits. Place on ungreased bak- 
ing sheet; bake in preheated 450° 
oven 10 to 12 minutes or till golden. 
Makes 13 or 14 biscuits. 
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TODAY’S SPECIALS 
DINER FAVORITES 


>> > > bm From page 86 
BANANA CREAM PIE 
Makes 8 servings at 42¢ each. 


Prep: 10 minutes. Cook: 3 to 
4 minutes. Refrigerate: 2 to 3 hours. 


Banana cream pie is a winner at diners 
across the land. This is our version. 


11/4 pounds) 
i cream 


1. Stir together sugar, cornstarch and 
salt in medium-size saucepan until 
blended, Stir in milk until smooth. 
Cook, stirring constantly, over 
medium heat until mixture thickens 
and boils for 1 minute. 


2. Beat egg yolks slightly in small 
bow!. Whisk in about half of milk 
mixture. Stir back into milk mixture in 
saucepan. Cook, stirring constantly, 
1 minute or until mixture thickens 
slightly. Stir in butter and vanilla. 

3. Transfer mixture to a bowl. Place 
over ice water. Let stand, stirring 
frequently, until cold. 

4. Spread about one-third of mixture 
over bottom of pie shell. 

5. Peel and slice 2 bananas; arrange 
over top of cream filling. Cover with 
remaining cream filling, spreading 
evenly. Place a piece of waxed paper 
directly on top of filling. Refrigerate 
2 to 3 hours or until chilled and firm. 
6. To serve, top with whipped cream 
and remaining banana, sliced. 


Nutrient Value Per Serving: 

339 calories, 5 g protein, 15 g fat, 
AQ g carbohydrate, 272 mg sodium, 
92 mg cholesterol. 

Exchanges: % starch/bread, 

¥% meat, % milk, 2% fruit, 

2% fat. 


Twice ihe ugia 
amoufit Of@iry 
meringue makes 
Mhis lemon pie 
really special. 


RIVERHEAD GRILL’S 
OLD-FASHIONED LEMON 
MERINGUE PIE 


Makes 8 servings at 35¢ each. 


Prep: 15 minutes. Cook: 10 minutes. 


Bake: at 325° for 25 to 30 minutes. 
Refrigerate: 4 hours. 

114 cups sugar 

7/s cup cornstarch 

2 teaspoons grated lemon zest 
4/3 cup fresh lemon juice 


214 cups water 
3 tablespoons unsalted butter, 
cut up 
3 egg yolks 
Baked 9-inch pie shell 
Meringue: 
5 egg whites 


1, teaspoon cream of tartar 

7 cup sugar 

1. Preheat oven to 325°. 

2. Stir together sugar and cornstarch 
in medium-size saucepan until well 
blended. Gradually stir in lemon zest 


and juice until smooth. Mix in water 
and butter; cook over medium heat, 
stirring constantly, until mixture 
thickens and then boils for 1 minute. 


3. Beat egg yolks slightly in small 
bowl. Whisk in about half of lemon 
juice mixture. Stir yolk mixture into 
lemon juice mixture in saucepan. 
Cook over medium-low heat, stirring 
constantly, 1 to 2 minutes until 
mixture thickens slightly. Pour into 
the pie shell. 

4. Prepare Meringue: Combine egg 
whites and cream of tartar ina 
medium-size bow!. Beat at medium 
speed until soft peaks form. Then 
gradually beat in sugar, 1 tablespoon 
at a time, and continue to beat until 
stiff peaks form. 


5. Spread meringue over hot filling so 
it touches piecrust all around edge. 


6. Bake in preheated 325° oven until 
meringue is browned and temperature 
in center of meringue registers 140° 
on instant-read thermometer, 25 to 
30 minutes. Remove to wire rack and 
cool to room temperature. Refrigerate 
until chilled, 4 hours or overnight. 
Serve cold. 


Nutrient Value Per Serving: 

440 calories, 4 g protein, 15 g fat, 
73 g carbohydrate, 211 mg sodium, 
91 mg cholesterol. 

Exchanges: *4 starch/bread, 14 meat, 
4 fruit, 3% fat. 


MOODY’S WALNUT PIE 
Makes 8 servings at 58¢ each. 
Prep: 10 minutes. 

Bake: at 350° for 1 hour. 
Refrigerate: 2 hours. 


Walnut pie is one of the most popular 
desserts at Moody's Diner, now a 
well-known American icon located on 
Route 41 in Waldoboro, Maine. The pie 
recipe here is adapted from their 
cookbook. 


PPP Prre! 


—— a ae F 
1. Separate eggs—whites 2. Add cream of tartar 3. Beat egg whites at 4. Beat until stiff peaks 
only in boul. to bowl. medium speed until soft form when—after machine 
peaks form. Then gradually __ is turned off—beaters 
add sugar while beating. are lifted. 
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E6 THE HARTFORD COURANT: Wednesday, Janvary 21, 1987 
e mystery of meringue: 
spotless bowls, beaters 


By PHYLLIS HANES 
Christian Science Monitor 

A successful meringue — creamy 
and frothy — is a real accomplish- 
ment. Here are some basic ground 
rules for making meringue toppings 
for pies and other desserts: 

e Bring egg whites to room tem- 
perature before beating. 

e Make sure there are no flecks of 
yolk in the whites; if so, scoop out 
with a piece of shell. 


e Make sure mixing bowl and: 


beater are spotless. 

e Add sugar very slowly, beating 
well after each addition so it dis- 
solves fully. If it doesn’t dissolve 
fully, “beads” of syrup or sugar 
grains will form on baked meringue. 

e Be careful not to overbeat egg 
whites, especially if you are using 
electric mixer. And don’t try to beat 
egg whites in a food processor unless 
it has a special whip attachment. 

e Properly beaten, a meringue 
will be glossy and stiff but not dry. If 
meringue clumps as it is spread, it 
has been overbeaten. 

To rescue, return to mixing bowl, 
add 1 to 2 tablespoons cold water and 
beat briefly and briskly. 

e To keep meringue from shrink- 
ing during baking, spread evenly 
over filling, making sure it touches 
pie shell all around. 

Here is a basic meringue topping 
from “The New Doubleday Cook- 
book” by Jean Anderson and Elaine 
Hanna (Doubleday, $16.95). 


MERINGUE TOPPING 


For 8-inch pie: 
2 egg whites, at room tempera- 


ture 
4 teaspoon cream of tartar 
Pinch salt 
% cup sugar 
¥% teaspoon vanilla 
For a 9-inch pie: 
3 eee whites, at room tempera- 


14 teaspoon cream of tartar 
4 teaspoon salt 
6 tablespoons sugar R 

% teaspoon vanilla 

Preheat oven to 350 degrees F. 
Beat egg whites until frothy, using a 
rotary beater or electric mixer at 
moderate speed; add cream of tartar 
and salt and continue beating, add- 
ing sugar, 1 tablespoon at a time. 
When all sugar is mixed in, add va- 
nilla and beat at highest mixer 
speed, until glossy and peaks stand 
up when beaters are withdrawn. 

Spoon about half the meringue 
around edge of warm filling. spread- 
ing so it touches pastry all around. 
Pile remaining meringue in center, 
then spread to cover all filling, pull- 
ing into peaks with the back of spoon 
or twirling around. 

Bake on center oven rack 12 to 15 
minutes until lightly browned. Cool 
at least 2 hours before serving. Dip 
knife in warm water before cutting 
each slice. 
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TRADITIONAL PUMPKIN PIE Zz a 3°8 £ 
Makes one 9-inch pie z= & ge Bo 
= | Sata 
1 (9-inch) unbaked pastry shell ira > ec #220 
4 (16-ounce) can pumpkin (2 cups) w Es EePe 
1 (14-ounce) can Eagle” Brand Sweetened 4 a8 oats 
Condensed Milk (NOT evaporated milk) = e § == 3 
2 eggs of 
1 teaspoon ground cinnamon Io 3 roy 23 3a 
¥, teaspoon ground ginger Kz a 4 ot ge 
% teaspoon ground nutmeg = Ep Breee 
¥ teaspoon salt Ma => 5.6 £S55 
Preheat oven to 425° In large mixer bowl, combine 23 q& g $ 8 = = 3S 
all ingredients except pastry shell; mix well. Pour =o 3 oSzeE S58 
into pastry shell. Bake 15 minutes. Reduce oven 5 (eo) fod = 22 aEx J 
— temperature to 350°; continue baking 35 to H ——{2: S Ss®Cegce = 
Z 40 minutes or until knife inserted 1 inch from = =z i] g 2a eae os 
: _ edge comes out clean. Cool. Garnish as desired. 2 (Ss) iz ext?tc 2g -so 
Refrigerate leftovers. ual E ay StSies RES 
ae 7] az aejgea 82as¢ 
Da a a 
] = Ss50 S508d 
idl 7 ga5ge S322 
= =i 38 8 eseey 
| Oz azn - $85 22 
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2 envelopes DREAM WHIP? 
Whipped Topping Mix 

2% cups cold milk 

1 teaspoon vanilla 


Pudding 
14 cups (about) BAKER’S* ANG! 
Coconut = 


1 baked 9-inch pie shell, cooled 


| cll tt | 


“BAKERS 
Toasted, 


Coconut Dream Pie...as simple as a, b, c. 


@. Prepare whipped topping mix with 1c 
the milk and the vanilla as directed oe 4 
Package, using large mixing bowl. Add 
: remaining 1% cups milk and the pudding mix. 
2 packages (4-serving size) JELL-O® Brand b 
Vanilla or Coconut Cream Flavor Instant a Se nen Dest at igh speed fon sinuiss, 
Ir in coconut. 


= ee ee ee ee ee oe ee oe : 
® General Foods Corporation 1980. Dream Whip, Jell-O, Baker's and Angel| 


scraping bowl occasionally. Sti 
FLAKE> 


C. Spoon into ple shell. Chill at least 4 
Garnish, if desired. por hous: 


See ee ee eee 
! Dream 
3 Whip 


whipped topping mix | 


—-— 
Flake are registered trademarks of General Foods Corporation. 


crowning cakes, puddings, pies, 
ice cream—and as an ingredient, too. 
For a shining example of its golden 
touch, try this easy recipe for the no- 
bake pie crust shown above: 

Baker's Toasted Coconut No-Bake 
Pie Crust 

2 cups (a 7-ounce package) Baker’s 
Toasted Coconut* 1/1 cup melted butter 


cups filling for a 9-inch pie.) 


Combine coconut and butter. Press 
evenly over bottom and sides of an 8- 
or 9-inch pan. Chill until firm—about 1 


hour. Fill with your favorite chi 5 


creer oe eee (Use 3 cups 
filling for an 8-inch pie and 4 


MOUSSE IN A MINUTE 


1 package (4-serving size) JELL-O” Brand Instant 


Pudding and Pie Filling, any flavor 


1 cups cold milk 


E® COOL WHIP® Whipped 


1 cup thawed BIRDS EY’ 


Topping 
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}-2cur a= 
BOILING WATER 

“9 °2cuPs 

COLD WATER 


ADD boiling water to gelatin minx stir2 
min, until completely dissolved. STIRin 
cold water. REFRIGERATE 4 hours or 
until firm. Store in refrigerator. Makes 8 
(V/2-cup) servings. 
Speed-Set Method: DISSOLVE gelatin 
mix in ¥4/2 cups boiling water. ADD eto 
cup cold water to make 21/2 cups. Stir 
geatin Until slightly thickened. eee 
any unmelted ice. REFRIGERATE 30 to 
90 min. or until firm. 


To Add Frult or 

REFRIGERATE Seavey ean 1/2 
hours or until thickened. Stir in 14/2 to 3 
‘cups chopped fruit or vegetables (well 
drained, if using canned). Refrigerate 4 
hours or until firm. 

NOTE: Do not use fresh or frozen 
pineapple, kiwi, cero papaya, figs or 
guava. Golatin will not set. 


OE 


I YOUR RING 


Life’s a little sweeter 
with KRAFT Marshmallows. 


Eat! Pineapple-Lime Ring ™ is 


1 (3 02.) pkg. JELLO Lime Flavor 1 (8 02.) pkg. PHILADELPHIA BRAND 
Gelatin Cream Cheese, softened 

1 cup boiling water 1% cups KRAFT Miniature Marshmallows 

¥ cup cold water 2 (844 02.) cans crushed pineapple, drained 

1 tablespoon lemon juice Ys cup chopped nuts 


© Dissolve gelatin in boiling water; add cold water and juice. Gradually add gelatin to 
cream cheese, mixing until blended. 

© Chill until thickened but not set; fold in marshmallows, pineapple and nuts. 

© Pour into 6-cup ring mold; chill until firm. Unmold onto serving plate. Garnish with 
flaked coconut and KRAFT FUNMALLOWS Miniature Marshmallows, if desired. 
6 servings. 
Prep time: 10 minutes plus chilling. 


FRESH FRUIT VELVET DESSERT 
- CRUST: onl 
= : 12 SERVINGS 
- y 
PH. ry afaik a pry tral ol MELT butter in large heavy skillet, 
CHEESECAKE 1 cup PILLSBURY’S BEST® HGHTLY SPOON flour into 
4. RECIPE. ALL PURPOSE FLOUR measuring cup; level off. 
cy %2 cup chopped NUTS COMBINE rematning ingredients with 
‘ Ys cup SUGAR butter; mi will form a ball. 
Stirring con: cook over 
medium high heat, 3-5 minutes until 
mixture is golden and crumbly. 
rve #2 cup 
press remainder ino 8-inch square 
pan. 
FRUIT FILLING GREEN GRAPES or Straw GE2 RIES 
#2{8 oz.} pkgs. PHILLY 1 cup boiling WATER DISSOLVE gelatin and sugar in 
cream cheese, softened.* 3-oz. pkg, LEMON- boiling water, 
¢ 1/2 cup sugar. FLAVORED GELATIN 
* 1/2 teaspoon vanilla 2 cup SUGAR 
at medium speed until well 
Blendal’ Tcup DAIRYSOUR CREAM —_—ADD to gelatin; mix well with rotary: 
Add 2 eggs. Mix well. beater or electric mixer at low speed, 
qd Sash She Refrigerate until thickened br: not 
set, about 1 hour. 
1 cup halved fresh GREEN STIR in fruit; spoon over 
Rei mbes fresh one hours Sernneese ricide 
ith remaining crumbs, asias'one? 
U leftovers, a 


batter into ready-to-use gra- 
ham cracker pie crust {6 0z.}. 
No springform pan needed. 


like a nice, cool 


World's: 
pes” — Doubleday.) 
2 tbsps. granulated sugar 
2 tbsps. curacao 
4 oz. orange. juice 
2 tbsps. cognac or brandy 
1 box strawberries 
(fresh if possible: 
if not, frozen) 
1 pt. vanilla or 
strawberry ice cream 


at 350° for 40 minutes,or until 
center is almost set. Cool. For 
best results refrigerate for 3 
hours. 8 servings. 

* or use Light PHILLY. 


(And for these, I‘crib from 
my own “Quickie Guide to the 
Most Famous Reci- 


Marinate berries in all the 
ingredients for an hour or 
two. When ready to serve, put 
berries, juice and ice cream 
in a blender (leaving out a 
few whole berries for gar- 
nish), Whirr-rr gently just to 


In In Leap Year- 


FOR dessert, I believe he’d | 


e ANOTHER variation): same 
source, me, would be 


CHERRIES JUBILEE 
1 can stoned cherries 
in heavy syrup 
_ 1 tsp. cornstarch 
% jouR Kirsch (or _ 
% cup Kirsch and 
%& cup cognac) ~ 
1 pt. vanilla ice cream 


Simmer cherries 6 or 7 min- 
utes. Remove fruit. Cook 
down syrup to half. moisten 
cornstarch with a little water. 
Add. Cook a little more until 
sauce is thick. Pour over 
cherries. Heat liquors. Flame. 
Pour over cherries. Now 
spoon fruit and sauce over the 

cream. 


IF those reefpes don’t do it)” 
then either he’s not interested 
— or he’s got a bad stomach, 
In either of these cases, give | 
him up and try the treatment 


cream. Don’t overdo, 
don’ vt want | Soup. 


crush berries and soften ice 
You 


er, 


on a more malleable 4 
Happy hunting! 


‘Cooking - Your ‘Way to His Heart 


By ROBERT J. MISCH 


dreamy 
SUMMERTIME CESSERT 


by beth merriman 


PARADE FOOD EDITOR 


Floating Island is a dessert that originated centuries ago and was popular 
with everyone in the simplicity of its original guise—soft custard topped with 
poached meringues. For a while it was forgotten, then, suddenly, it appeared 
again on the menus of smart hotels and restaurants, dressed up with fruit for 
added flavor and beauty. We especially like it with strawberries—red, ripe, 
sweet and juicy. This dessert is light enough to be a perfect warm weather 
finale, and the clouds of snowy meringue look cool and inviting even on the 
warmest evening. 


strawberries in The SNOW 


1 qt. strawberries Few grains salt 

3 cups milk ?/3 cup extra fine (instant) 
2 tablespoons sugar granulated sugar 

6 eggs 


Wash strawberries in ice water; hull; slice, reserving six whole berries for 
garnish. Spread sliced strawberries in bottom of shallow serving dish; sprinkle 
with a little extrafine (instant) sugar; chill. Scald milk with two tablespoons 
sugar in top of double-boiler over direct low heat. Beat six egg yolks slightly; 
add a little scalded milk; add to remaining scalded milk. Cook over hot (not 
boiling) water, stirring until mixture coats spoon. Chill. Beat four egg whites to 

a froth; add salt; beat until stiff. Add ?/a cup extrafine (instant) sugar gradually, 
~ continuing to beat until very stiff and glossy. Drop by tablespoons into barely 
simmering water, making six mounds. Cook exactly two minutes. Turn care- 
fully; cook two minutes longer. Remove with slotted spoon to foil-lined tray. 
Cool. Spoon chilled custard sauce over sliced strawberries; top with meringues. 
Garnish with whole strawberries. Makes six servings. 


Note: Make extra meringues with the 2 leftover egg whites, using '/3 cup extra- 
fine (instant) sugar, or store them, tightly covered, in the refrigerator to 
use later in making cake, frosting, fruit whips, glazes, etc. 

FROM PARADE’S TEST KITCHEN 


Easy Chocolate Pudding 
Y cup dry milk 
- -Veup sugar 
Y cup cocoa 
5 tablespoons cornstarch 
Pinch of salt 
¥, cup lukewarm water 
214 cups boiling water 
1 teaspoon peppermint flavoring 
2 tablespoons butter 
Chopped nuts or coconut (optional) 


Sift together dry ingredients. Slowly add luke- 
warm water, stirring until dry ingredients are 
dissolved, Add boiling water and cook, stir- 
ring constantly, until mixture is thick. Add 
flavoring, butter, and nuts or coconut. Blend 
thoroughly. Turn into individual serving 
dishes. Chill. Serve plain or with cream. 


STRAWBERRY STREUSEL 
COFFEECAKE 
2% cups buttermilk biscuit 
mix 
2 tablespoons sugar 
1 egg 
3% cup milk 
1 cup sliced fresh straw- 
berries 
| TOPPING: 
| % cup (%4 stick) firm 
| butter. 
% cup sugar 
! % cup all-purpose flour 
i % teaspoon nutmeg 
In a bowl combine biscuit 
q mix, sugar, egg and milk. 
ay Beat vigorously for % min- 
._ 


ute. Spread in buttered 9-inch 

el j. square pan; arrange straw- 

{ berries on top. To prepare 

ew; topping: combine butter, 
AY sugar, flour and nutmeg util 
as crumbly. Sprinkle over straw- 


sser cf berries. Bake in preheated 
r 5 400° ‘oven 25-30 minutes, 
Pane .\__ Makes 9-12 servings. 
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Cherry-Chocolate ‘Torte 


CHERRY-CHOCOLATE TORTE 
1 18%-ounce package Swiss 
chocolate cake mix (not 
pudding type) 
3 tablespoons white créme de 
cacao 
3 tablespoons créme d’almond 
1 recipe Sour Cream Frosting and 
Fillings 
1 21-ounce can cherry pie filling 
STEP 1: Prepare cake mix according to 
package directions; measure 3% cups 
batter into a greased and floured 9x5x3- 
inch baking pan. (Use remaining bat- 
ter for cupcakes.) 
STEP 2: Bake in 350° oven for 35 to 40 
minutes or till done. Cool 10 minutes. 
Remove cake from pan; cool on rack. 
STEP 3: If cake is mounded, trim top 
even. Split cake horizontally into 
thirds. 
STEP 4: Combine liqueurs; sprinkle 
over three layers. 
STEP 5: Prepare Sour Cream Frosting 


‘Taste Téat! 


and Fillings. To assemble, place one 

layer on plate; spread with Créme 

d’Almond Filling. Top with second 

layer; spread with Créme de Cacao 

Filling. Top with remaining layer. 

STEP 6: Using a number 67 decorating 

tip, pipe Chocolate Frosting around 

top edge to form border. Pipe a dia- 

mond pattern inside border. 

STEP 7: Spoon just enough cherry pie 

filling between piped lines to fill and 

cover top of cake. Chill torte and re- 

maining cherry pie filling. 

STEP 8: To serve, cut torte into slices. 

Pass cherry pie filling. Serves 8. 

SEE SE EEE 

SOUR CREAM FROSTING AND 

FILLINGS 

% cup dairy sour cream 

2 tablespoons softened butter or 
margarine 

5 cups sifted powdered sugar 

1 bar (s%-ounce) milk chocolate, 
melted and cooled 


2 tablespoons white créme de 
cacao 

Ya square (12 ounce) semisweet 
chocolate, chopped 


2 tablespoons créme d’almond 
Ya cup chopped toasted almonds 

In small mixer bowl cream together 
sour cream and butter or margarine till 
smooth. Gradually beat in 3 cups of 
the powdered sugar till fluffy. 

For Chocolate Frosting: Mix 1 cup 
mixture and milk chocolate; cover. 

For Créme de Cacao Filling: Stir 
remaining powdered sugar into frost- 
ing in mixer bowl (mixture will be 
thick). Divide in half. To one-half stir 
in créme de cacao, to make of spread- 
ing consistency. Add the semisweet 
chocolate, stirring just till folded in. 

For Créme d’Almond Filling: To 
remaining half, stir in the créme 
d@ almond, to make of spreading consis- 
tency; stir in almonds. Ml 
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CHOCOLATE MOUSSE 
SHOWN ON PAGE 130 
LAYERED LIGHT 
CHOCOLATE MOUSSE 
Total Prep: 30 min Total Cost: $6.39 E 
Three ounces semisweet chocolate can be 
used for the middle layer, but the flavor is 
better with 2 ounces semisweet chocolate 
and 1 ounce unsweetened chocolate. 
Se tee oon abe 1h \ } 
spoon (about 1/2 envelope! 
unflavored gelatin 
Ya cup cold water 
3 squares (1 ounce each) white 
baking chocolate 
Ya cup 1%-fat milk 
1 tablespoon rum or vanilla extract 
Y2 an 8-ounce tub frozen bait 
whipped topping, 
MIDDLE LAYER 
1 teaspoon (1 envelope) unflavored gelatin 
Ys cup cold water 
2 ounces semisweet baking chocolate 
1 ounce unsweetened baking chocolate 
Ya cup 1%-fat milk 
V2 an 8-ounce tub frozen light whipped 
topping, thawed 
TOP LAYER 
1 teaspoon ("4 envelope) unflavored gelatin 
Ys cup cold water 
3 squares (1 ounce each) white 
baking chocolate 
Ys cup 1%-fat milk 
1 tablespoon rum or vanilla extract 
Ye an 8-ounce tub frozen light whipped 
topping, thawed 


140 WOMAN'S DAY 6/3/97 


1/4 cup cognac 
1/2 cup sugar 


1/2 cup butter 
1 tbls. sugar 


set quickly. 


Garnish: fresh raspberries 
and chocolate lace-decor 
. dessert decorations 


g 1. Put 5 or 6 ice cubes 
into a 14- to 2-quart bowl 
(check the capacity) to chill 
and wet bowl Fill a larger 
bowl halfway with ice cubes 
and about 1% cups cold water 
(this will chill mousse faster). 

2. Bottom Layer: Sprinkle 
gelatin over the 4 cup water in 
a microwave-safe cup measure 
or a small saucepan. Let stand 
about 2 minutes. Microwave 
(see Note) on high 40 to 50 seconds, or 
stir over low heat with a rubber spatula 
until granules completely dissolve and are 
no longer visible and liquid is clear. 

3. Put white chocolate and milk into an 8- 
cup microwave-safe measure or large 
bowl, or into a 3-quart saucepan. 
Microwave 1 minute on high or place 
saucepan over medium heat until milk is 
steaming hot. Stir until chocolate dissolves, 
heating 10 seconds longer if necessary. 

4. Stir in gelatin and rum. Set measure, 
bowl or saucepan into the ice cubes. Stir 
almost constantly (to cool the mixture quick- 
ly), until mixture just begins to thicken. 


5. Whisk in a big tablespoon of the top- 
ping. Remove from ice. Fold (gently stir) in 
remaining fopping until well tended 

6. Remove ice cubes from 1/2-quart bow! 
(leave bow! wet). Pour in mousse. Refriger- 
ate while making Middle Layer. Wash 
measure, bowl or saucepan and utensils 
before making next layer. 

7. Middle Layer: Fallow Steps 2 through 
5, using brown chocolate instead of white 
and omitting rum or vanilla. Pour over 
mousse in bow. Place in refrigerator. 

8. Top Layer: Follow Steps 2 through 5. 
Pour over mousse in bowl. Cover and 
refrigerate at least 8 hours or up to 3 days. 
9. To unmold: Run a knife around 

of mousse. Dip bowl up to rim in warm, 
not hot, water about 10 seconds. Tip bow! 
to check that mousse is loosened. Invert 
serving plate over bowl, invert bowl and 
plate fogether and shake gently from side 
to side until mousse drops onto plate. 

10. To serve: Gamish with berries and 
chocolate decorations. 

@ Serves 12. Per serving: 201 cal, 2g pro, 
21 g car, 10g fat, 1 mg chol, 25 mg sod. 
Exchanges: % starch, % other car, 2 fat 
NOTE This recipe was tested in a 650-watt 
microwave. If yours has a different 


wattage, adjust the time accordingly. TEI 


DIANA HOLLANDER, CORNWALL 
Country Cooks: 8 


Choco 


4 eggs, separated 


1 tsp. instant coffee qu 
1/4 cup hot water = 
6 oz. semi-sweet chocolate 


ye? 
img 16 


late Mousse” 


In the top part of a double boiler combine the egg yolks and cognac. Beat the 
mixture with an electric mixer. Add’the half cup of sugar and continue beating 
until the mixture is thick and a lemof color. 

Place the bowl over the boiling Water. The mixture should not touch the heat di- 
rectly. Cook and stir until the mixture is thickened. This is usually about 10 mi- 
nutes. Hot ay : 

Remove the bow] from the double Boiler and place it in cold water. Beat it again 


RT 


for 3-4 minutes until it thickens. 

Dissolve the coffee inthe hot wafer, and set it aside. 

Melt the chocolate and butter over’a low flame. Stir in the coffee mixture. Re- 
move the pan from the heat, cool, and stir in the egg yolk mixture. 

Beat the egg whites to soft peaks: Slowly add the tablespoon of sugar. Continue 
whipping to stiff peaks. Take a large spoon of the whites and stir into the chocolate 
mixture. Fold in the remaining egg whites. 

_ The mousse is now ready to be poured into individual serving dishes. Use any- 
thing from a glass to a ramekin. Refrigerate for at least three hours before serv- 
ing. Actually, the mousse is best after having been chilled overnight. “Then you 

--caneat it with whipped cream,”saidDiana. : = 

“It’s filling and rich,” added Diana’s mother, Lilly, who has passed on her love — 

of dessert-making to 15-year-olddaughter Diana. 


2 eee corn ee 


| FrozenChocolate V = eee CHOCOLATE MARBLE 
Mousse Cake 
T__1 measuring teaspoon butter 4 eats, separated f MOUSSE CAKE 
SS (epee (Atticus Bookstore Cafe) 
D Orecec pee Whipped cream 
herd sta Chocolate shavings Crus: 
I sweet chocolate morsels and leaves te 
[3 measuring tablespoons water 1 8%2-ounce box chocolate wa- 
I Buttersidesand bottom of &-inch springformpan. Sprinkle with fers, crushed 
H confectioners sugar swirtpan este Sa sed 6 tablespoons unsalted butter, 
I sidesagainstpan Crumble remaining adyfingers; pressintobottom melted 
of pan. Combine over hot (not boiling) water, Nestlé Toll House® 1 teaspoon cinnamon 
[semi-sweet chocolate morselsand water, stiruntil morselsare melted ChocalateiMdacce: 
I and mixture ic cmooth. Transfer to laree bowl. Add egg yolks, one ata * 
time, beating well after each addition. Setaside. In small bowl, beategg 7/2 ounces bittersweet chocolate 
[whites until soft peaks for. recall cel tat betel ieee 7% ounces butter 
ee ee ere pone nd whipped eam bout & hours) Gamish with 1/2 tablespoons vanilla extract 
[whipped cream, chocolate oar if desired. Makes: 10-12 a cup water 
servings. (Recipe as shown in above.) cul 
eee ee eee See eee 1h tableueal instant coffee 
¥% cup water 
Chocolate Syrup .. . delicious over 6 egg yolks 
ice cream or in rich, bubbly milk shakes. " A egg whites 
cu ar 
3 blocks unsweetened chocolate Son Mousse: 
3% cup water ioe 8 ounces white chocolate 
Y cup sugar i cup sugar 
Dash of salt 2 tablespoons water 
Ye cup light corn syrup 2 egg whites 
Ye teaspoon vanilla flavoring 1 cup heavy cream (preferably 
not ultra-pasteurized) 


Small cakes served 
a satisfying dessert: 
3 Cupful of Butter 


Place chocolate and water in a saucepan. 
Cork over low heat, stirring constantly, 
until chocolate is melied and well blended. 
Add sugar and salt: bring to a boil and 
boil gently, stirring constantly, for 2 min- 
utes. (For a thicker sauce, boil 4 min- 
utes.) Add corn syrup and bring to a boil 
again. Remove from heat, cool slightly, 
then add vanilla. Cool completely. Pour 
into a jar; coyer. Keep in the refrigerator. 


Makes about 1% cups, 


Hs 


BROWN-SuGAR Sauce ra 
with this sauce make 


1 Cupful of Brown 


1 Tablespoonful of Flour 3 Cupful of Hot Water 


Melt the butter, and add thi 
and water. Boil up and perree ioe 


, Sugar | 


"reheat it in jar set in p: 
,,|water, Hope you try i 
‘eup light corn 


‘| 1 cup water 
-8 3one-ounce choco! 


per 


To make the crust: Grease a 10- 
inch springform cake pan. Combine 
crumbs, butter and cinnamon until 
well blended. Pat evenly onto the 
bottom and 1% inches up the sides of 
the pan. Chill. 

To make the chocolate mousse: 
Place chocolate, butter, vanilla ex- 
tract and water in the top of a double 
boiler and melt ingredients until 
smooth over barely simmering wa- 
ter. Set aside and keep lukewarm. 

In a 3-quart saucepan, mix sugar, 
instant coffee and water, and bring 
slowly to a boil. Beat egg yolks with 
an electric mixer on high until thick 
and lemon-colored. While beating 
yolks, pour boiling sugar-coffee syr- 
up into eggs in a thin stream. Beat 
until yolks cool and thicken, three to 
five minutes. Mixture should be tep- 
id at the end of beating. Slowly add 


_ melted chocolate to the yolk mix- 
_ ture, scraping bowl and mixing until 


thoroughly blended. Set aside. 

Beat egg whites with an electric 
mixer on high until they reach the 
soft peak stage. Sprinkle sugar over 


_ whites while beating. Beat until 


oat are glossy and stiff but not 


Mix one-quarter of the whites into 
the chocolate-yolk mixture to light- 
en it. Fold the chocolate mixture 
quickly and gently into the whites 
until almost completely incorporat- 


| ed. Set aside. 


To make white chocolate mousse: 


Melt white chocolate; set aside and 
keep warm. Mix sugar and water ina 
1-quart saucepan and bring to a boil. 
(The syrup must cook until it 
reaches the soft ball stage or 238 
degrees F.) 

Beat the egg whites to the soft 
peak stage. Slowly add syrup in.a 
thin stream to egg whites, beating 
constantly. Beat until mixture is 
thick and tepid. Add white chocolate, 
beating gently but quickly. Set aside. 

Beat heavy cream in a chilled 
bow! until it forms soft peaks. Mix 
one-quarter of the whipped cream 
into white chocolate/egg white mix- 
ture to lighten it. Fold chocolate 
mixture into remaining cream. 
Quickly and gently fold back into 
cream. 

At this point, you must . work 
quickly because the white chocolate 
mousse will. set quickly; the two 
mousses must be the same consisten- 
cy to marble well. ; 

Pour the dark chocolate mousse - 
into the prepared springform pan. 
Pour the white chocolate mousse in 
thick lines over the dark chocolate 
mousse, Gently tap the pan to settle 
the mousses. Using a thin bamboo 
skewer or a large toothpick, draw 
lines deeply through the mousse to 
create a marble pattern. Chill the 
cake, preferably overnight but for at 
least six hours. To unmold, let stand 
at room temperature for five min- 
utes. Push bottom up through walls 
of the springform. Serve chilled. 
Serves 12 to 16. 


COEUR ALA CREME 
- (Apricots) 


1 pound cottage cheese 
1 pound cream cheese, softened 
Y% teaspoon salt 
1 cup confectioners’ sugar 
1 tablespoon vanilla 
2 cups heavy cream, whipped 
ry Sauce: 
1 pint fresh raspberries 
Juice of half lemon 
% cup sugar 
¥2 teaspoon arrowroot 
1 ounce framboise or kirsch 


Mix together cheeses and salt un- 
til well blended. Stir in sugar and 
vanilla. Fold in whipped cream. Line 
a heart-shaped mold with damp 
cheesecloth. Fill mold as full as pos- 
sible with cheese mixture, and 
smooth top. Chill overnight. Unmold 
and peel away the cheesecloth. Serve 
with raspberry sauce. To make 
sauce, blend all ingredients in a 
blender or food processor. 


ORANGE JUICE 
GRAPEFRUIT JUICE 

GRAPE JUICE 
ORANGE-GRAPEFRUIT JUICE 
LIMEADE 

TANGERINE JUICE 
LEMONADE 

PINK LEMONADE 


A RAINBOW OF REFRESHING 


Fruit Juice Snows 


HERE 1S YOUR RECIPE: ~-~--~-~--------—-=--—==--———— 
filling, low-calorie, Chiffon-textured Fruit Desserts . . - 


Knox Gelatine and frozen concentrated fruit juices. 


ve your folks this favorite Gel-Cookery dessert in any 

ght fresh, natural flavors. Get your choice of your ~ 
ES concentrated juices and plenty of Knox 

avored Gelatine. And then enjoy these modern, easily 

e Fruit Juice Snow variations. 


KNOX 


THE REAL UNFLAVORED GELATINE | GELATINE 
All protein —low in calories a 


FRUIT JUICE SNOW 


| 

H 

i 4. Mix 1 envelope Knox Unflavored Gelatine, 4 
cup sugar and 4 teaspoon salt together thor- 
oughly. 

i 2. Add 134 cups very hot water and stir until 
| gelatine is thoroughly dissolved. 

i 3. Add 1 can (6 02.) frozen concentrated fruit juice 
! of your choice and stir until melted. Chill to 
! slightly thicker than unbeaten egg white con- 
i sistency. 

} 4. Add 2 unbeaten egg whites and beat with a 
} rotary beater until mixture begins to hold its 
1 shape. 

i 5. Turn into a 6 to 7 cup mold or individual 
} molds and chill until firm. 

1 6. Serve plain or with custard sauce which uti- 
1 lizes the remaining 2 egg yolks. 

i 

1 

i 


Makes 8 servings. 93 calories per serving, plain. 


— 


STRAWBERRY 
MERINGUE 
CAKE 


1 2-layer-size yellow cake mix 
1 cup orange juice 

14 cup water 

4 egg yolks 

1 teaspoon grated orange peel 
4 egg whites 

14 teaspoon cream of tartar 

1 cup sugar 

1 quart fresh strawberries 

2 cups whipping cream 

14 cup sugar 

Combine cake mix, orange juice, 
water, egg yolks, and orange 
peel; beat 4 minutes on medium 
speed of electric mixer. Pour 
into 2 greased and waxed paper- 
lined 9x1!4-inch round cake 
pans. Beat egg whites with 
cream of tartar to soft peaks; 
gradually add the 1 cup sugar, 
beating to stiff peaks. Gently 
spread meringue evenly over 
Photographs: Photography, Inc. 


See page 84 


batter. Bake at 350° for 35 to 
40 minutes; cool completely. 
With flexible spatulas, care- 
fully remove layers from pans, 
keeping meringue side up. Set 
aside a few berries for garnish; 
slice remainder. Whip cream 
with the 14 cup sugar. Spread 
24 of the whipped cream over 
meringue on bottom cake lay- 
er. Arrange sliced berries on 


whipped cream. Add top layer, 
meringue side up. Garnish with 
remaining whipped cream and 
whole berries. 


_ BETTER HOMES AND, GARDENS, MAY, 1968, 


Betty O’Connor of Plainville asked readers to share 
their recipes for an angel food cake dish made with 
gelatin and non-dairy whipped topping. 


STRAWBERRY ANGEL RING 


1 3-ounce package 1 10-ounce package 


strawberry- frozen strawberries 
flavored gelatin 1 cup non-dairy 
Dash salt whipped topping 


1% cups boiling water 1 10- by 4- by 2-inch 


loaf angel cake 


Dissolve gelatin and salt in boiling water. Add ber- 

ries and stir until thawed. Chill until partially set and 
whip until fluffy. Fold in whipped topping. Rub crumbs : 
off cake. Tear cake into 142-inch to 2-inch cubes and Ef #, 
loosely arrange half of cake in bottom of a 10-inch tube : 
pan. Pour of gelatin mixture over cake; repeat. Chill 
until firm and serve with additional whipped topping. 

ea = ___Cathy Desimas, Collinsville 


r 
Cranberry Apple Cobble 


caps sliced peeled apples OF PEAS leno ier Baking Powder 


¥, CUPS SI ‘ salt 4 

| apetigmmnem i agli yee 

y yn f 3, tablespoo! 

e cae OOnS butter or margarine Piss 

HEAT oven to 375°F jes, tapioca, cin and gare come 1 bal 
Mix angles 1/4 cups sug’ “stanly, COOK Of medium heat un 
Tel siand 5 mimes. SUITING ith 2 tablespoons le targe bowl. Cut in % cup 
Pour io baking powder and stunt soft oust forms. 


sugar, a 
MIX flour, 2 tablespoons baking Pb. | 
anne onto hot apple mixture. i 
BAKE 30 minutes or 
Makes 8 servings- 


ath whipped topping, f 


1 can (16 oz.) crushed pi 
apple OR- “ . 
J 1 package (10 oz.) fro; 

strawberries OR 

1 package (10 02.) fro; 

raspberries x 
i envelope plain gelatin 

cup low-fat yogurt (flay 
according to fruit used) . 
1 egg white ‘ 
Soak gelatin in one-quar' 
cup cold water. Drain i 
fruit well. Reserve thr 
quarters cup of the juice, a¢ 
ing water if necessary, He: 
stir in the gelatin until a 
solved, then add the fru 
Chill. 


Whip the ege* white un 
peaks form. When the gelat 
mix begins to thicken, fold. 

\ the yogurt and egg white. Pi 
into parfait glasses or spoc 
into a crumb pie crust : 
Meringue shell. This al: 
makes an excellent filling f 
angel cake. Split the cake ho 
izontally in thirds and fill wit 
the Fruit Bavarian. _ 


@utintenne SS eee 


CHOCOLATE INTEMPERA NCE 
This mousse-{:'ed, chocctat - Ree 


mold is an embartacsment of riches. 
When served to chocolate Io 
only sound in the room will 


@ Regina O’Connell of Newington asked for an apple crisp recipe like that 
was served at the Sage-Allen basement cafeteria in Hartford. Karen 
Anderson of Madison sent in the following recipe. It comes from a 
cookbook by Sisterhood Congregation B’Nai Israel. 


“ers, the 


be faint 

moans of pure, unadulteraz d 
eee adulterated decadent soe a G Le wf 
8.t0 10 servings APPLE CRISP 
beta 5 or 6 cooking apples, paredand 1 cup sugar 

1% pounds semisweet chocolate sliced ~ 1 teaspoon baking powder 

5 cup strong coffee ¥2 teaspoon cinnamon % teaspoon salt 
» eggs, os . Yo cup sugar legge 
, sup Tia Maria ~< Juice of 1 lemon 1 teaspoon vanilla 
we 2 tablespoons sugar 1 cup flour 42 to % stick of butter 


%2 cup heavy cream 
Melt chocolate with coffee in top of a 


double boiler. When chocolate is com- 
pletely melted, remove pan from hear. 
Beat fe yolks until pale yellow and st 
into chocolate. Gradually stir in Tia 


Maria. Cool mixture. 


In a separate bowl, beat ¢ whites 
gradually adding sugar, eae are 
stiff. Whip cteam. Gently fold whipped 
cream into cooled chocolate mixture 
and then fold in egg whites. 


@ Mix apples, cinnamon, % cup sugar and lemon juice and place in a 9- by 
13-inch baking dish. ; 

™@ Combine flour, 1 cup sugar, baking powder and salt into a bowl. Break 
in whole egg. Add vanilla, and mix until of crumb consistency. Distribute 
a ie ii ruit. Dot with butter. Bake at 350 degrees for 40 to 45 
minutes. 

m Serve warm with ice cream or whipped cream. Peaches or blueberries 
in season may be substituted. 


anonymous reader ested a recipe for apple crisp that was 
ae in B Comtnectioul peritetiacal bulletin: “It was one of the best 
Cake recipes” for apple crisp. Pat Busso, who works at the state Department 
of Agriculture, sent in a pamphlet distributed by the Connecticut De- 
1 package (23-ounce) brownie mix partment of Agriculture with several recipes that were in the BigE Ap- 


3 tablespoons water we Crisp contest. The following recipe is the first-place winner by Pa- 
eggs 


icia Evans of Norwich. 
Preheat oven to 350°. Bear ingredients me Tae #8 
together at medium ened of wlecers. APPLE CRISP 
mixer until batter is smooth. Grease an FILLING: @ 1-1/4cupsflour 
!1-by-15-inch jellyroll pan. Line it with = 4cups sliced Cortland apples @ i cup rolled oats 
waxed paper. Grease and lightly flour w1/2cup sugar 1/2 teaspoon salt 
paper, shaking off any excess flusr. 1/2 teaspoon cinnamon m 1/2cup butter 
Spread barter evenly in jellyroll pan. PING: @ 1/3cup shortening 
oe 10 to 12 minutes or until cake re aac 
ae off on cake onto a rack and Place apples mixed with sugar and cinnamon in the bottom of a 
Srna ee ee greased 10- by 6- by 1%-inch baking pan. 2 F 
Vven THE BEST OF BON APPENI? Combine brown sugar, sifted flour, oats and salt in a bowl. Cut in 


butter and shortening until mixture is crumbly, and sprinkle over ap- 
ples. Bake at 375 degrees for 40 minutes, or until crisp and brown. 
Makes 6 servings. 


a have 
Foe 


Here is the second-place winning recipe, from by Emma Fengler of 


» cove! 


but don't worry: ae Trumble. Gia -F3 
ill be hidden by chocolate 2 
oe ae chilled filling mixture APPLE CRISP 
f té mold. Fit larger round of cake on = 4cups Cortland apples TOPPING: 
top of mold. Chill for 3 to 4 hours or 1 teaspoon cinnamon m 3/4cupflour 
until, firm. Unmold and cover with § 1/2 teaspoon nutmeg mI cup sugar 
glaze. § 1/4 teaspoon salt w 1/3cup softened butter 
@ 1/4cup maplesyrup 


Gh ; ; 
2 ene I Peel and slice thinly the apples. Spread in a shallow 9- by 9-inch 


2 pound semisweet chocolate 
Ys cup water : 
 Melt:chocolate: in, water and. stirzuntil 
smooth. Spread over top of mousse-cake 
and drizzle down sides. Chill ae 
Serve in slender slices—it’s indecently 
opulent. 


—— 


glass baking dish. In a bowl, mix together the cinnamon, nutmeg, salt 
and maple syrup, and pour over apples. cues ; 

Combine flour and sugar in a bowl. Cut in butter until mixture is 
crumbly. Sprinkle over apples. Bake 40 minutes at 350 degrees. Serve 
warm. | 


tite 


BRID 
FIRST DINNER 


The experimenting novice or con- 
fident gourmet can be sure of one 
thing: Sheffield dining furniture 
serves up a meal with style. Bright, 
bold colors are a feast for the eye. 


Rug by Cabin Crafts, Flatware by Reed & Barton 


Artichokes Vinaigrette 
Filet of Beef 
Potatoes Anna 
Buttered Belgian Carrots 
Pineapple Crisp 
—$—$——————EEEEe 
PINEAPPLE CRISP 


6 Baking Apples, 34 cup brown sugar 


diced firmly packed _ > 

T cup crushed pine- Ys pound butter 
apple, drained 9 tablespoons flour 
Nutmeg 


Combine apples and pineapple with dash of 
nutmeg. In 2 separate bowl mix softened but- 
ter with flour and sugar until crumbly. Put 
apple-pineapple mixture in soufflé dish. Top 
with sugar mixture. Bake in 350 degree oven 
until top is brown and bubbly. Serve warm 
with whipped cream. 


RHUBARB BETTY 
6 cups diced fresh rhubarb 
1% cups sugar : 
2%4 tablespoons - quick-cook- 
ing tapioca 
1 teaspoon grated lemon rind 
mi talkeoroes grated orange” 


% up melted ater ot star 


ifeecia: = pe 
“Combine rhubarb,- sugar,” 
tapioca, grated rinds and salt; 
set aside. Mix bread crumbs 
with melted butter and va- 
nilla. Fill 144-quart casserole 
with alternate layers of rhu-- 
barb mixture and bread 
crumbs, having rhubarb- as: 
bottom layer and -bread 
-erumbs as top layer. Cover 
and bake in 400 degree oven 
for 25. minutes, Remove cover 
‘ands continue baking until 


You can make most of them ahead and 
chill until ready to serve 


LADYFINGERS WITH ICE CREAM 
AND FUDGE SAUCE 


1 package (12 ounces) semisweet 
chocolate pieces 

1/2 cup sugar 

1/4 cup butter or margarine 

2 teaspoons angostura bitters 


Ladyfingers 
Pistachio or other ice cream 


To make sauce, combine first 4 ingredients 
in saucepan. Bring to boil, stirring, until 
chocolate is melted and sauce is smooth 
and blended. Arrange ladyfingers in in- 
dividual dishes and top with ice cream. 
Serve with warm sauce. Makes about 2 
cups sauce. Note Sauce can be kept re- 
frigerated 1 week or longer. Reheat to use. 


PARTY CHARLOTTE 


8 whole ladyfingers 

2 packages (3 ounces each) wild- 
strawberry-flavor zelatin 

1 box (10 ounces) frozen sliced 
strawberries 

1/4 cup sugar 

1/8 teaspoon salt 

1 teaspoon vanilla extract 

2 cups heavy cream, whipped 

Additional whipped cream and whole 
fresh strawberries (optional) 


Put a 3” strip waxed paper around inside 
of 9” springform pan and fasten with tape 
or paper clip. Split ladyfingers and cut 
tips from one end. Arrange, rounded end 
up, around sides of pan. Dissolve gelatin 
in 2 cups boiling water. Add frozen straw- 
berries and, breaking up with spoon, stir 
until thawed. Stir in sugar, salt and vanilla 
and chill until thickened but not firm. Fold 
in cream. Spoon carefully into prepared 
pan and chill 5 hours or overnight. Remove 
sides of pan and peel off paper. Set on 
serving plate and, if desired, decorate with 
whipped cream and whole berries. Makes 


10 to 12 servings. ¥ 


Arlene Ranaldi of New Britain said 
“No Bake a is one of her favorite 
e recipes. e Trecij ws 
ladyfingers. Mrs. si 
prep: the cake the ge een of 


serving DD pe eenentT// 
ee 
No Bake Cake 
pkgs. plain ers, split 
i ae tay ee 


1 8-oz. pkg. and 1 3-oz. pkg. cream 
cheese, softened 
%4 cup sugar 
1 20-oz. can pineapple ae filling 


Butter the sides and bottom of a 9- 
inch springform pan and line with la- 
ipfages The curved part should be 
pressed towards the outside around 
edge; the bottom can face up. Press 
them firmly, and set pan aside. Whip 
heavy cream until stiff. Beat together 
sugar and cream cheese. Fold whipped 


cream into the cream cheese mixture 
Reger Spread one-third of 
E m mix 


SUMMER FRUIT BOWL 


whole ladyfingers 

tablespoon sherry or orange juice 
cup sliced fresh strawberries 

cup fresh blueberries 

cup seedless green grapes 

can (13-1/2 ounces) pineapple 
chunks, well drained 

cup flaked coconut 

cup dairy sour cream 

teaspoon vanilla extract 


Split ladyfingers and arrange in serving 
bowl. Sprinkle with the sherry. Combine 
fruits in mixing bowl. Mix remaining in- 
gredients, add to fruits and mix lightly. 
Pour over ladyfingers and chill until ready 
to serve. Makes 8 servings. Note Other 
fruits can be used. 


TROPICAL SHERBET SUNDAE 


8 whole ladyfingers 

1 can (11 ounces) mandarin oranges, 
chilled and drained 

1 can (13-1/4 ounces) pineapple 
tidbits, chilled and drained 

1/2 cup heavy cream, whipped 

1 quart orange sherbet 


Split ladyfingers and divide among 8 
dessert dishes. Mix fruits and cream. Di- 


i OD 


vide sherbet among dishes and top with 


fruit mixture. The End 


eS) ee ee] 


apple filling, then a layer of lady- 
fingers. Repeat with layers of whipped 
cream mixture and pineapple filling. 
Store in refrigerator. When ready to 
serve, remove sides of the springform 
Eee ‘This Decl should be prepared a 
day ah shea ae 

* Maureen Brady of Rocky Hill sent | 
er family’s favorite birthday cake’ 
recipe but she added a footnote: venctu- 
ally, it’s the filling and frosting that 


make it special. 
away the cake and 


Brady's Traditional 
Birthday Cake 


Fill and frost an 8-inch yellow cake 
with Clear Lemon Filling and Mary 
Oliver Frosting. 


Clear Lemon Filling 
%4 cup sugar 
3 thsps. cornstarch 
% tsp. salt 
% cup water 
pi lemon rind 
thsps. lemon juice 
1% tbsps. butter 


Mix all ingredients together in a 
saucepan. Bring to a rolling boil and 
boil 1 minute, stirring constantly. Pour 
into an 8-inch round pan and chill. (The 
filling can be removed from the pan 

ue if the as is lined with 


Would you like some cheesecake 
with your chocolate? 


Chocolate Swirl Cheesecake | 
H 4 squares BAKER’S Semi-Sweet Baking Chocolate 2 eggs, divided 


2 pkg. (8 oz. each) PHILADELPHIA Cream ‘A tsp. vanilla 
Cheese, softened, divided 1 ready-to-use chocolate flavor or graham 
V/A cup sugar, divided cracker crumb crust (6 oz. or 9 in.) 


HEAT oven to 350°. Microwave chocolate in large microwavable bowl on HIGH 1'/ to 2 minutes or until 
chocolate is almost melted, stirring halfway through heating time. Stir until chocolate is completely melted. 

-WHISK 1 pkg. cream cheese, !/,cup of the sugar and 1 egg into the melted chocolate with wire whisk i 

until well blended. Pour into crust. Whisk remaining cheese, sugar, egg and vanilla in same bowl until | 

well blended. Spoon plain batter over chocolate batter; use teaspoon to swirl batters together. i 

-BAKE 40 minutes or until center is almost set. Cool. Refrigerate 3 hours or overnight. | 

Let stand at room temperature 20 minutes before serving. Makes 8 servings. i 


Prep: 10 minutes Bake: 40 minutes 


Bakers always choose Baker’s.™ 


For more great recipés visit www.bakerschocolate.com 


@ Joe L. from Madison requested a recipe for an Italian cheesecake that 
uses mascarpone cheese. Irene-F.LePore of West Hartford found this 
recipe in “Luxury Lifestyles Of the Rich-and Famous.” She writes, 
Pied Schwartz is Lifestyles’ -chef-to-the-stars. It’s very good 
cheesecake.” 


HARRY’S CHEESECAKE 4-16-99 


THERE ARE 
TALL SHIPS 


7 aa S eggs CME 
@ Ina food processor fitted with steel blade, process crackers, pecans, ) ANY ST? IL 


butter and cinnamon by pulsing until texture is coarse meal. Place crumbs 
in 8; to 10-inch spring form pan and press to form sides about 212 inches 
high and an even layer on the bottom. 

@ In food processor fitted with steel blade, pulse mascarpone, sour 
cream, sugar and vanilla until blended. Add eggs to bow! and pulse until 
combined. Add flavors (see note) as desired by pulsing to blend. 

@§ Place foil under pan and pour batter into crust. Bake in preheated 325 
degree F oven until top of cake domes completely, about 80 to 100 
minutes. Cool thoroughly and chill in refrigerator before removing pan. 
Serves 10 to 12. 

@ Note: For chocolate praline cheesecake, add to the mascarpone 
mixture crushed pralines or praline powder and 34 cup cocoa powder. You 
may flavor the cheesecake by adding anyone of the following: 1 
tablespoon almond extract; 1 tablespoon lemon oil; or 1 tablespoon 
strong Expresso. 


SHIPS PEE 
BEST SHIPS 
FRIENDSHIPS 


4 


EASY CREAM CHEESE _ 
CLOUDS (Mates10) 


R 1 80z. pkg. cream cheese, softened 
Ya c. powdered sugar 


cherry pie filling 
4 tsp. vanilla extract chopped nuts (optional) 
Mix cream cheese, sugarand vanilla atmedium speed on electric mixer. 
Gradually add heavy cream; mixwell. Whip until thickened, © Usingthe _ 
back ofa spoon, shape into ten 314" shells, Place on waxed paper-lined 
cookie sheet. ¢ Freeze twohours or overnight. 
Whenready to serve, fill with cherry pie filling, © Sprinkle chopped nuts 
ontop if desired. 


PINK ANGEL DESSERT 


= 


& DR 


Creamy Carnation, Evaporated Mil 
makes smooth, simple summertime | 
desserts. For 175 delicious recipes | 
from Fettucini to Pink Angel — 
Dessert send $2.50 for your copy 

of “Good Cooking With 

Carnation Evaporated Milk” 

See coupon for cookbook offer. 


Good Cooking... 
A Tradition With Carnation. 


(Makes 6 to 8 servings) 
2 envelopes unflavored gelatin 
1 cupwater % cup sugar 
6- ounce can frozen pink lemonade or 
lemonade concentrate 
1 cupundiluted cold CARNATION, 
Evaporated Milk ® 
3. cups (about 6 ounces) angel or 
pound cake cubes 


Sprinkle gelatin over water in small saucepan. Let stand 3 
to 4 minutes. Stir in sugar; heat to dissolve gelatin and 
sugar. Add frozen lemonade; chill until mixture is the 
consistency of unbeaten egg whites. Pour into large mixer 
bowl. Slowly beat in evaporated milk. Continue beating 
until mixture is light and fluffy, about 2 minutes. Fold in 
cake cubes. Spoon into 8% x 4% x 2% inch loaf dish. Chill 2 
hours. Slice and serve garnished with berries. 


Makes one 9-inch pie 


1 (9-inch) graham cracker crumb crust 
or baked pastry shell 


1 (8-ounce) package cream 
softened 


In large mixer bowl, beat cheese until fl 
Gradually beat in Eagle Brand until smox 
Stir in ReaLemon and vanilla. Pour int 
prepared crust. Chill 3 hours or until 
Top with desired amount of pie filling 
serving. Refrigerate leftovers. 


Recipes from Quaker 100% Natural Cereal and Food &Winé « 


Chocolate Nugget Chees : 
1% cups Quaker 100% Natural One 15-0z. carton ¥ teaspoon almond extract 
Cereal, crushed to 1% cups ricotta cheese ¥ cup Quaker 100% Natural 
3 tablespoons margarine, Two 8-0z. pkg. cream Cereal 
melted cheese, softened Ys cup semi-sweet chocolate 
2 tablespoons packed brown ¥s cup granulated sugar pieces, melted 
sugar 3 eggs 


Heat oven to 350°F. Combine crushed cereal, margarine and brown sugar; mix well. Press firmly 
onto bottom of ungreased 9-inch springform pan. Bake 8 to 10 minutes. Cool completely. 


Beat cheeses and granulated sugar at medium speed of electric mixer until fluffy. Add eggs, one 

at a time, beating well after each. Stir in extract. Reserve %4 cup cheese mixture, pour remaining 
oo into prepared crust. Combine remaining ¥ cup cereal, chocolate and reserved cheese mixture; 

spoon over chcese filling. Swirl with knife to marble. Bake at 350°F 15 minutes. 

Reduce heat to 300°F Continue baking 45 minutes or until center appears 

set. Cool completely before removing rim. Chill 6 hours or overnight. 

To serve, sprinkle with additional cereal and drizzle with chocolate 


_ Syrup, if desired. 16 Servings SEA 


Good Cheesecake | SO 


By The Associated Press 

POETS first sang the 
glories of cheesecake in the 
days of ancient Greece, but 
cheesecake is not the special- 
ty of any country, For years 
it has been on the menus of 
restaurants serving German, 
Austrian and American cui- 
sine. In fact, throughout the 
western world, people have 
gorged themselves on cheese- 
eake in any nation where 
dairy products are plentiful. 

‘Most national cuisines have 

had their specialities, such as 
the pot cheese pashkas of 
Russia, the unsweetened gou- 
geres of France, the ricotta 
pies of Italy and the super- 
smooth cheesecake of Ameri- 
ca. ‘ 
‘In our forefather’s day, 
cheesecake was a standard 
item in family cookbooks. 
Those were the days when 
farmers made their own 
cheese and the housewife used 
the fresh curd to make deli- 
eious pastries flavored with 
spices or lemon or candied 
peels and raisins. 

Cheesecake is not tvo diffi- 
cult to make, provided you 
keep in mind that cheese is a 
prime ingredient and care 
should be taken to bake it at 
the right temperature and for 
the correct length of time. 

One_of the finest cheese- 
cakes I have eaten is featured 
at New York City’s Prome- 


nade Cafe where you can 


the ice skaters in 
winter and sit outdoors under 
gaily-colored umbrellas in 


warm weather. Here is the 


1% cups sugar 


grees. Butter the inside of a 
cake pan 8 inches wide and 3 
inches deep. Sprinkle with 
graham cracker crumbs, 
shaking until bottom and 
sides are coated. Shake out 
excess erumbs and set aside. 
Place cream cheese, sugar, 
lemon luice, lemon. rind and 
vanilla in the bowl of-an elec- 
trie mixer. and beat’ at low 
speed, adding eggs gradually. ; 
As ingredients blend, increase 
speed to high. Contintie’ beat- 
ing until mixture is smooth. |. 
Pour and scrape batter into 
the prepared pan and shake 
gently to level the mixture. . 
Set the pan inside a slightly wh 
larger pan and pour about one ~ 
half inch of 
the outer pan. 4 
Bake 90. minutes at 250 de- 
grees, then increase to 275 de- 
grees for half an hour more. 
turn off oven and let cake sit |. - 
in oven for one hour. Lift cake |. ~ ° 
out of water bath and place 
on a rack. Let stand two 


hours. Then invert a plate 


Merry Cheese Cakes ‘\___ ss = ESS 


Ys c. Land O Lakes Sweet Cream Butter, 


softened 
2 c. firmly packed brown sugar 


| 
| 1c. all-purpose flour 
| 
| Ye c. chopped nuts 
| s 


| at low speed for 2-3 min. until particles are fine. Stir in nuts. Reserve 1 c. of mixture for 
| topping; pat remainder in ungreased 8” sq. pan. Bake near center of 350° oven for 8-10 

min. or until lightly browned. Prepare filling; spread over partially baked crust. Sprinkle 
| with reserved crumb mixture. Return to oven for 23-30 min. or until golden brown. Cool; 
| cut into bars. Store in refrigerator. Yield: 24-30 bars. 


Filling: In 1-qt. bowl, combine remaining ingredients. Blend until smooth. 


Se 


| 
| 
Preheat Oven: 350°. In 3-qt. bowl combine flour, butter, brown sugar. Biend with mixer | 
| 
| 


Filling: 
8-0z. pkg. cream cheese, softened 
Ve c. sugar 
tegg 
2 tbsp. each milk, and lemon juice 
¥ tsp. vanilla 


Sabayon a perfect dessert 


By PEGGY KATALINICH 
Newsday 
- In our house, romance is ex- 
through food — and best 

shown through a glorious dessert. 

© There are several candidates for 
inost romantic dessert — the classic 
Chocolate mousse; our favorite choc- 
olate mousse cake; a basic chocolate 
eake with chocolate butter cream. 
(Indeed, chocolate is required for 
any well-received dessert; lemon 
mousse has been tolerated, but only 
out of politeness.) 

~ None of those options, however, 
seems special enough to honor your 
beloved on Valentine’s Day. 

~ As luck would have it, I have the 
solution, a recipe first tasted in 
Rome six years ago and then re- 
created in many modifications ever 
since. It is a variation on zabaglione, 
with heavy cream (just in case your 
cholesterol count isn’t high enough 
with just the egg yolks) and the req- 
uisite chocolate. 

~ The following is the latest adapta- 
tion, this time without the marsala 
(too strong); instead, I've used a 
French sweet wine, hence the 
French title, sabayon. The original is 
from Italian cooking teachers Jo 
Bettoja and Anna Maria Cornetto. 


Pere ta 


-SABAYON FOR LOVERS 


6 large egg yolks, at room tem- 
perature 


after a romantic dinner 


4% cup sugar 
¥ cup Sauterne or Barsac 
1 cup heavy cream 
¥% pound semisweet chocolate in 
chunks 


It is important that the eggs be at 
room temperature. If you are 
pressed for time and the eggs are 
cold, place them (in the shell) in a 
pot of hot water for a few minutes to 
take the chill off. Combine yolks and 
sugar in the top of a double boiler 
and beat vigorously for a minute or 
so with a wire whisk. 

Place over simmering water (not 
boiling) and add wine slowly, con- 
tinuing to whisk. Whisk until the sa- 
bayon becomes thick and rich, about 
5 to 8 minutes. The mixture will coat 
the back of a spoon when done. An- 
other test is to pull the whisk through 
the mixture; it should leave a trail of 
“ribbons.” 


Immediately remove from the 
heat and whisk until cooled. (This 
does not have to be constant, just an 
occasional stir.) Meanwhile, whip 
cream with electric beaters. With a 
knife, cut chocolate into bits; they 
should be % inch cubes or smaller. 
While sabayon is cool, fold into 
whipped cream. Stir in chocolate, 
and refrigerate at least 2 hours. Re- 
move a few minutes before serving; 
it should not be ice-cold. Makes four 
servings. It also can be frozen and 
served like ice cream. 


RABBIT AND BULLFINCH 
by Archibald Thorburn (1860-1935) 


Kay Sohocki of Torrin 
placement for the cheesec: 
women’s magazine last spring. 

Cheesecake Almondine 
1% cups vanilla wafers, finely 3 eggs 


crushed 
1% cups sugar 


% cup chopped pecans 


softened 


% tsp. grated lemon rind 
% cup melted margarine 
3 8-07. pkgs. cream cheese, 


CHOCOLATE ALMOND 
RICOTTA PIE 
(Blacksmith’s Tavern) 


Pie crust: 
1% cupts graham cracker crumbs 
1 stick butter, melted 
2 tablespoons sugar 
Filling: 
1 pound ricotta cheese 
4 cup sugar 
1 teaspoon almond extract 
1 cup toasted almonds, chilled 
1% cups heavy cream 


To make pie crust: Combine 
crumbs, butter and sugar, and mix 
well. Press into a 9-inch pie plate and 
chill. 

To make filling: Combine cheese, 
sugar and almond extract, and mix 
well. Combine almonds and choco- 
late, and grind — one-third at a time 
— in an electric blender until they 
are ground medium fine. Keep mix- 
ture cold so chocolate does not melt. 
Fold into cheese mixture. Do not 
over-stir or pie will have a muddy 
color. 

Whip cream until stiff. Fold half 
of cream into ricotta mixture; fold 
remaining cream into that mixture. 
(The first folding lightens the mix- 
ture, the second gives the pie vol- 
ume.) Spoon into the chilled pie shell 
and smooth the top. Let set several 
hours or overnight before cutting. 
This allows the flavor of the extract 
to develop and makes cutting easier. 


| WOULD BE 
UNSTOPPABLE, 


IF-ONLY 1 COULD 
JUST GET STARTED! 


gton can stop searching. Here’s a re-- 


ake recipe which she clipped from a 


2~3-§2. 


54 tsp. almond extract 
% cup chopped blanched ai- 
monds 
1 cup sour cream 
% cup sliced almonds (op- 
tional) 


Combine wafers, 2 tablespoons sugar, pecans, lemon rind and 
melted margarine and press into the bottom of a greased 8-inch 
springform pan. Refrigerate. Cream together cream cheese and 1 
Cup sugar until light and fluffy. Add eggs, one at a time, beating 
well after each addition. Blend in % teaspoon of almond 


extract 


and chopped almonds. Pour into chilled shell and bake at 375 F for 
45 minutes. Cool for 30 minutes. ; 
Meanwhile blend sour cream, remaining sugar and almond 
extract. Spread over cooled filling. Bake for another 10 minutes. 
Sprinkle with sliced almonds and cool. Refrigerate overnight. 
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Grapenut pudding 

Chatters — This pudding is so 
very easy to put together, and it 
makes a lovely dessert served 
warm with whipped topping. 


1 cup Grapenuts 
1% cups boiling water 
2 eggs 
2 cups milk 
Ya cup sugar 
1 teaspoon vanilla 
1 tablespoon butter 


Put cereal in casserole dish. 
Cover with boiling water; let set for 
10 minutes. 

Beat eggs, then add milk, sugar 
and vanilla. Pour over cereal mix- | 
ture — DO NOT STIR. Dot top with 
butter. Bake at 350 for 1 hour. 
Makes 6 servings. 

Niagara Falls 


Approximate nutrition infor- 
mation per serving: Calories 233: 
protein 7g; fat 7g; carbohydrate 
24g; sodium 183 mg. 


Mrs. Truman’s Ozark Pudding 


fio 

1%, teaspoons baking powder 

Yg teaspoon salt — 

I teaspoon vanilla ee 

1g cup chopped nuts 

1% cup chopped pared apples 

Whipped cream 
Beat egg. Add sugar gradually, beating 
thoroughly after each addition. Sift flour, 
baking powder and salt; blend with egg- 
sugar mixture. Stir in vanilla. Add nuts 


— and apple; mix well. Pour into buttered 


9-inch shallow pie plate. Bake at 350°F. 
for 20 to 25 minutes. Serve with whipped 
cream or ice cream. Yield: 4 to 5 portions. 


Coffee Ice Cream-Pudding Loaf: Line 
9x5x3-in. loaf pan with waxed paper. Pack 
¥%4-qt. coffee ice cream into pan. 

cooled pudding into pieces; place evenly 
oyer ice cream. Cover with another half 
quart ice cream. Freeze ’til ready to serve. 
Yield: 8 to 10 portions. —— The End 


IN SCHOOL isn 
a lesson and then 
GIVEN A TEST 
IN LIFE 3x 
a test that teaches 
YOU A LESSON 


Eight readers sent in identical responses to Molly 
Paine’s (of Simsbury) request for Almond Cream Puff 


Ring. 


ALMOND CREAM PUFF RING 


1 cup water 1% cups milk 
¥ cup butter or 1 cup heavy or whip- 
margarine ping cream 
Y%4 teaspoon salt 1 teaspoon almond 

1 cup all-purpose extract 
flour Chocolate Glaze: 

4 eggs ¥% cup semi-sweet 
Almond Cream chocolate pieces 
Filling: 1 tablespoon butter 

1 3%2- to 354-ounce or margarine 


package vanilla- 1% teaspoons milk 
flavor instant pud- 1% teaspoons light corn 
ding and pie filling syrup 


In a 2-quart saucepan over medium heat, heat wa- 
ter, butter and salt until butter melts and mixture boils. 
Remove saucepan from heat. With wooden po, vigor- 
ously stir in flourall at once until mixture forms a ball 
and leaves side of saucepan. Add eggs to flour mixture, 
one at a time, beating after each addition, until mixture 
iS smooth and satiny. Cool mixture slightly. Preheat oven 
to 400 F. Lightly grease and flour large cookie sheet. 
Using a 7-inch plate as guide, trace a circle in flour on 
cookie sheet. Drop batter by heaping tablespoons into 10 
mounds, inside circle, to form a ring. Bake ring 40 
minutes or until golden. Turn off oven and let ring 
remain in oven for 15 minutes. Remove from oven and 
cool on wire rack. When cool, slice in half horizontally 
with a long serrated knife. Prepare almond cream filling 
and spoon into bottom of ring. Cover with top half and 
refrigerate. Prepare chocolate glaze and spoon over top 
of ring. Makes 10 servings. 

To make Almond-Cream Filling: Prepare pudding 
mix according to package instructions but using only 144 
cups milk. Whip heavy or whipping cream and fold into 
pudding mixture. Fold in almond extract. 

To make Chocolate Glaze: In double boiler over hot 
but not boiling water or in a heavy 1-quart saucepan 
over low heat, melt and heat chocolate pieces with 
butter, milk and corn syrup until smooth, stirring 
occasionally. 
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LOUIS? LON UNF TO 


sodiooy Aloy 


DULE SIMPLY GUUY UUPELEN 


2 cans (15-1/4 oz. each) Dole® Tropical Fruit Salad 


-4/2 teaspoons cornstarch 
grated peel from 1 Dole Lemon 

1 tablespoon brown sugar 
1/2 cup Dole Pitted Prunes, cut in thirds 
Cinnamon Topping: 
1/2 cup each: flour, rolled oats 
1/3 cup brown sugar, packed 

1 teaspoon ground cinnamon 
1/4. teaspoon each: ground ginger, nutmeg 
1/4 Cup'’margarine, softened 


Pour undrained Tropical Fruit Salad into 8-inch 
squaré baking dish. Stir in cornstarch until 
dissolved. Mix in lemon peel and brown. sugar 
Arrange prunes over top. Sprinkle with topping. 
Bake in 450°F oven for 35 minutes. Cool slightly 
before serving. Serves 9. 


Cinnamon Topping: Combine flour, oats, 
brown sugar and spices. With a fork, blend in 
margarine until crumbly 
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4 1994. Van den Bergh Foods 


variety baking mix 
1/2 teaspoon ground cinnamon 2 


1 tablespoon plus 2/3 cup 


ad 


ctarines OF 


leaches, Nn 
apples = 


In 1-quart shallow casserole, combine peaches, sugar, 1 tablespoon baking mix and 


4 cups peeled and sliced 


Butter! until mixture is sise of small peas. Stir in milk until moistened; drop by spoonfuls onto peaches. 


medium bowl, mix remaining 2/3 cup baking mix with brown sugar. Cut in I Can't Believe It’s Not 
Bake at 400° 30 minutes or until toothpick inserted into crust comes out clean. Let stand 5 mi 
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CHERRIES JUBILEE 3 
6 scoops low-fat vanilla ice milk ( 2 cups to- 


tal) ; 
2 cups fresh cherries, halved and pitted 
1 teaspoon cornstarch 
% eup dry white wine (or water) 
¥% cup good brandy 
Scoop ice milk into 6 stemmed glass dishes; 
place in freezer. Stir cherries with cornstarch and wine (or water) 
in a saucepan or chafing dish. Cook and stir until cherries bubble 
and thicken. Pour brandy on top of the cherries. Heat over low 
flame. When brandy is warm, ignite the vapors-with a long 
match. Carefully spoon the flaming cherries over the ice milk. 
Makes six servings, 90 calories each. & 


MICROWAVE HOT CHERRY SUNDAES: Halve and pit cher- 


ries; put them in a glass dish. Microwave uncovered, until cher- 


‘ ries begin to steam and bubble. Spoon them over low-fat vanilla 


ice milk or frozen yogurt. Each % cup of raw cherries (without 
stems and pits) is 35 calories. 
*) * * 


PEACH MELBA 


2 ripe peaches, thinly sliced 

4 scoops low-fat vanilla ice milk 

1 cup fresh raspberries 

* Optional: 2 tablespoons kirsch liqueur 

Arrange peaches in the bottom of 4 glass dishes. Top each with « 
a scoop of ice milk. Mash raspberries smooth, or puree in blender 
or food processor (add kirsch, if desired). Spoon oyer ice milk. 
Makes four servings, 105 calories each (kirsch adds approximate- 
ly 20 calories per serving). 

BLUEBERRY MELBA: Substitute fresh blueberries for rasp- 
berrics. Puree smooth in blender or food processor. Five addi- 
tional calories per serving. 


* * * 


STRAWBERRY ROMANOFF SUNDAES 


1 pint fresh strawberries, thinly sliced 

3 tablespoons thawed, undiluted orange juice concentrate 

2 tablespoons dry white wine 

6 scoops low-fat vanilla ice milk (2 cups total) . 

Combine strawberries, orange juice concentrate and wine; stir 
until berries are coated. Spoon over ice milk, or layer in parfait 
glasses. Makes six servings, under 100 calories each. 

* * * 


AMBROSIA SUNDAES 


6 scoops low-fat vanilla ice milk (or frozen yogurt) 

1 ripe banana, thinly sliced 

1 eating orange, diced 

1 can (8-0z.) juice-packed pineapple tidbits 

2 tablespoons shredded coconut 

Scoop ice milk into stemmed glasses. Stir fruit together and 
spoon over ice milk; top with coconut. Makes six servings, 120 
calories each. 


Betty's Easy Cherry Cobbler 


1/2 c. margarine Place margarine in an 8"x8" glass baking 


1c. sugar pan; set in a 325-degree oven to melt. 
3/4 c. all-purpose Combine sugar, flour, baking powder, 
flour 


salt and milk; mix well with a wire 
2 t. baking powder 
1/4 t. salt 
3/% c. milk 


21-oz. can cherry 


pie filling 


whisk. Pour over melted margarine; do 
not stir. Spoon pie filling on top of 
batter; again, do not stir. Bake at 


525 degrees for about an hour, until 


golden. Serve warm. Makes 6 servings. 
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\ short guide 


Meringue: A meringue is a foam of beaten 
egg whites and sugar which is often baked, 
poached or dried for use in a variety of dessert 
recipes. Meringue may be soft or hard, depend- 
ing upon the ratio of sugar to egg white. Other 
ingredients may be added to the meringue mix- 
ture for flavoring. A meringue can top a cake, 
custard, pie, pudding or ice cream or stand on 
its own as a shell for custards, pie fillings, pud- 
dings or fruit. It can also become a mousse, 
cookies or candy. Meringue also serves as the 
base for other desserts such as sponge and chif- 
fon cakes, sweet souffles and chiffon pies. 

Baking, drying and poaching: Soft me 
ringue, when used as a topping on pies and pud- 
dings, can be baked over a wide temperature 
range if the baking time is adjusted to allow for 
the desired brownness of the finished product. A 
lower temperature of 325 often results in less 
weeping but more beading. The finished me- 
ringue also is apt to be less tender and more 
sticky than one baked at 425 for a shorter time. 
The higher temperature often results in a more 
tender product but also tends to produce more 
weeping. For a pie topping, a good compromise 
seems to be 350 for about 12 to 15 minutes. 

To poach a soft meringue, drop it by table- 
spoonfuls onto simmering milk or water. Sim- 
mer, uncovered, until firm, about 5 minutes. 

Hard meringues are actually dried, rather 
than baked, in a low oven. For a snowy white 
meringue, the initial oven temperature must be 
low, from 200 to 225. If you prefer your me 
ringue a delicate brown, raise the temperature 
to 250. Baking time will determine the texture of 
the finished meringue. Hard meringues, from 
cookies to a 9-inch shell, will take about 1 hour 
of baking time to produce a hard meringue that 
is crisp throughout. For a more chewing inside 
with a crisp outside, reduce baking time to 
about 40 minutes. Test with a cake tester or 
wooden pick inserted into the side of the me- 
ringue to check for desired doneness. Once the 
meringue is the desired brownness and texture, 
complete the drying process by turning off the 
oven and letting the meringue sit in the cooling 
oven with the door closed until the meringue is 
cool, dry and firm on the outside, at least 1 addi- 
tional hour. 

Beading and weeping: Beading is the for- 
mation of syrupy bead-like dots on the outside 
of the meringue. Overcoagulation of the protein 
in egg white results in the liquid seeping out. 
The usual causes of beading are adding an ex- 
cessive amount of cream of tartar to the egg 
whites and/or spreading and baking the me- 
ringue on a base that is too hot. 

Weeping, or leakage, is the escape of liquid 
from a meringue due to undercoagulation of the 
protein in egg white. It most often appears as a 
watery layer between a meringue and a pie fill- 
ing or pudding. The usual causes are shrinkage 
of the meringue which occurs when the me- 
ringue mixture is not sealed to the crust of the 
pie and/or spreading and baking the meringue 
ona base that is too cold. Baking temperature 

May also cause beading and weeping. 
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LEMON MERINGUE PIE 


2 cups sugar, divided 
1/3 cup cornstarch 
1% teaspoon salt 
114 cups cold water 
14 cup lemon juice 
5 eggs, separated 
2 tablespoons butter 
1 to 3 teaspoons grated lemon 
peel 
1 (39-inch) pie shell, baked 
14 teaspoon cream of tartar 
3/q teaspoon vanilla 


In large saucepan combine 1% 
cups of the sugar, cornstarch and 
salt. Gradually stir in water and 
lemon juice until smooth. Beat egg 
yolks and blend into sugar mix- 
ture. Add butter. Cook, stirring 
constantly, over medium heat until 
mixture thickens and boils. Boil, 
stirring constantly, 1 minute. 

Remove from heat and stir in 


lemon peel. Pour hot filling into ~ 


baked pie shell. In large mixing 
bow! beat egg whites and cream of 
tartar at high speed until foamy. 
Add remaining % cup sugar, 1 ta- 
blespoon at a time, beating con- 


stantly until sugar is dissolved and - 


whites are glossy and stand in soft 
peaks. Beat in vanilla. Spread me- 
ringue over hot filling, starting 
with small amounts at edges and 
sealing to crust all araund. Cover 
pie with remaining meringue, 
spreading evenly in attractive 
swirls. Bake in preheated 350-de- 
gree oven until peaks are lightly 


browned, 12 to 15 minutes. Cool at 
room temperature. Note: Some- 
times a meringue may weep — a 
small amount of liquid accumu- 
lates between the meringue and 
filling. This is less likely to happen 
if the filling is hot when the me- 
ringue is put on. Also, be sure the 
meringue is sealed to the crust all 
around the edges of the pie, so it 
won't shrink while baking. Serves 
eight. 

Approximate nutrition infor- 
mation per serving: Calories 301; 
protein 5g; fat 12g; carbohydrates 
44g; sodium 243mg. ~ 


Beating: Add the cream of tartar to tne egg 
whites and begin beating at high speed. The egg 
whites will very shortly become foamy. When 


they do, ea 
_Whether-youeadd it 


begin to add the sugar. 
a tablespoon or two at a 


time makes little difference as long as you don’t 
add large amounts all at once. Continue beating 


until the sugar has dissolved. 


Re-crisping: If a soft or hard meringue has 


become soggy, you can dry it out by baking it in” 
a 200-degree oven for about 15 to 20 minutes. 
Sealing: To help prevent weeping or leakage 
be sure to “‘seal'’ or gently press a meringue to 
the very edges of a pie crust, pudding container 
or cake base of a Baked Alaska before baking. 
- : — GAIL PERRIN 
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MERINGUE KISSES 


2 egg whites 
14 teaspoon cream of tartar 
1/2 cup sugar 
Variation 
low) 


In small mixing bowl, beat egg 
whites with cream of tartar at high 
speed until foamy. Add sugar, 2 ta- 
blespoons at a time, beating con- 
stantly until sugar is dissolved (see 
note) and whites are glossy and 
stand in stiff peaks. Beat or fold in 
variation ingredients, as desired. 

Drop by rounded teaspoonsful 
or pipe through pastry tube onto 
greased or lined (foil or waxed, 
brown or parchment paper) baking 
sheets. Bake in preheated 225 de- 
gree oven until firm. about 1 hour. 
Turn off oven. Let cookies stand in 
oven with door closed until cool, . 
dry and crisp, al least 1 additional 
hour. Store in tightly sealed con- 
tainer. Note: Rub just a bit of me- 
ringue between thumb and forefin- 
ger tro feel if sugar has dissolved. 
Makes about 4% dozen. 

Approximate nutrition infor- 
mation per kiss: Calories 8; pro- 
tein trace; fat Og; carbohydrates 
2g; sodium 2mg. 

VARIATION INGREDIENTS: 

Use amounts listed for 1 batch 
of cookies. To make two variations 
at a time, divide meringue mixture 
equally between 2 bowls. Beat or 
fold half of the amounts listed for 
each of two variations into each 
bowl. 

Brandy Alexander — Beat in Ys 
cup unsweetened cocoa, 1 teaspoon 
vanilla and ¥%4 teaspoon brandy, ex- 
tracts 3 : 

Cherry/Almond — Fold in % 
cup chopped, drained maraschino 
cherries and % cup chopped al- 

monds. 

Chocolate — Beat in 4 cup un- 
sweetened’ cocoa and 1 teaspoon 
vanilla. . 

Chocolate/Coconut — Beat in 
% cup unsweetened cocoa and 1 
teaspoon vanilla and fold in ¥% cup 
shredded coconut. ‘ 

Chocolate/Nut — Beat in % cup 
unsweetened cocoa and 1 teaspoon 
vanilla and fold in % cup chopped 
nuts. 


ingredients (see be- 


Rocky Road — Beat in 1] tea 
spoon vanilla and fold in % cup 
semi-sweet chocolate morsels and 
2 cup chopped nuts. 

Tutti Frutti — Beat in 1 table 
spoon grated orange peel and fold 
in % cup chopped, drained mara- 
schino cherries and % cup finely 
chopped dried pineapple. 


Chocolate/Spice — Beat in 4 


cup unsweetened cocoa, 1 teapoon ” 


vanilla and % teaspoon ground cin- 
namon. 

.  Coconut/Butterscotch — Sub- 
stitute % cup firmly packed brown 
sugar for granulated sugar and fold 
in % cup butterscotch-flavored 
morsels and % cup shredded coco- 


nut. 

Citrus — Beat in 1 tablespoon 
grated orange peel, % teaspoon 
Temon extract and a few drops of 
yellow food color. i 

ms = ee in %4 teaspoon mint 
extract and a few drops of 
food color. a ee 

Mint/Chocolate Chip — Beat in 
4 teaspoon mint extract and a few 
drops of green food color and fold in 
Ye cup semi-sweet chocolate mor- 
sels. 

Pina Colada — Beat.in 2 tea- 
spoon rum extract and fold in % 
cup finely chopped dried pineapple 
and % cup toasted shredded coco- 
nut. 

Raspberry — Beat in %4 tea- 
spoon unsweetened raspberry-fla- 
vored soft drink powder and a few 
drops of red color. 


Approximate nutrition inf 
‘or- 

mation per serving: Calories 179; 

protein 6g; fat 6g; carbohydrates 


trace; sodium 243mg. 


PAVLOVA 


6 egg whites 
3% teaspoon cream of tartar 
1 cups sugar 
1 teaspdon vanilla 


bowl beat egg whites and 
cream ef tartar until foamy. Gradually add su- 
gar, 1 tablespoon at a time, beating constantly 
until sugar is dissolved and whites are glossy 
and stand in: stiff peaks. Beat in vanilla. On 
waxed paper-covered baking sheet, spreac 
about ¥% of meringue in 2 circles, each about £ 
inches in diameter. Using remaining meringue 
form nests around each circle with back of < 
spoon or pastry tube, building a rim on eacl 
circle about 14 inches high. Bake in preheate 
250-degree oven for 1 hour 15 minutes. Turn of 
oven. Leave meringues in oven with door close! 
for 1 hour. Remove from oven and cool cor 
pletely. Fill each shell with about 2 cups desire 
filling. Serves 12. 

Approximate nutrition information pe 
recipe: Calories 1271; protein 25g; fat Og; carbi 
hydrates 302g; sodium 290mg. 
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In large mixing 


ANGEL FOOD CAKE 


12 egg whites 

114 teaspoons cream of tartar 
% cup granulated sugar 

134 teaspoons vanilla 
1/ teaspoon almond extract 

1 cup sifted cake flour 

14 cups confectioners’ sugar 

1 teaspoon salt 


In large mixing bowl beat egg 
whites and cream of tartar at high 
speed until foamy. Add the % cup 
granulated sugar, 1 tablespoon at a 
time, beating constantly until sugr 
is dissolved and whites are glossy 
and stand in soft peaks. Beat in va- 
nilla and almond extract. Sift flour, 
confectioners’ sugar and salt to- 
gether twice. Sift about ¥ cup flour 
mixture over egg whites and genily 
fold in just until flour disappears. 
Repeat folding in remaining flour 
mixture % cup at a time. Turn into 
ungreased 10-inch tube pan. Gen- 
tly cut through batter with metal 
spatula. Bake in preheated 375-de- 
gree oven until top springs back 
when touched lightly with finger. 
30 to 40 minutes. Invert cake in 
pan on funnel or bottle neck. 

2 cones 1 (10-inch) tube cake. Serves 
i i 


LEMON DELIGHT 

1 package lemon 

flavor gelatin 
2 cup sugar 

grated rind of 

one lemon 

juice or one lemon 
graham crackers 
1 can evaporated milk 

(refrigerated overnight) 
2 cups boiling water 
Dissolve gelatin and sugar 
in boiling water. When cool, 
add juice and rind of one 


1 


lemon. Refrigerate two hours. 
Remove from refrigerator and 
beat on high speed of electric 
mixer. In separate bowl, whip 
evaporated milk that has been 
refrigerated overnight. Com- 
bine milk and gelatin mixture 
and beat together for five 
minutes at high speed. 

Line bottom of 13x9-2inch 
pan with whole graham 
crackers and pour mixture 
over crackers. Chill at least 2 
hours before serving. Cut into 
squares and garnish with 
chopped nuts, cherries or 


shredded coconut. 
eee 


BAKED LEMON PUDDING 


2 eggs, separated 


“% 
Va 


teasp. salt 
cup granulated sugar 


1 tablesp. grated lemon rind 
5 tablesp. lemon juice 
2 tablesp. melted butter or margarine 


M% 


cup granulated sugar 


3 tablesp. flour 
1 cup milk 


1 


x 


Start heating oven to 350° F. Grease 
l-qt. casserole. 

Beat egg whites with salt until peaks 
form when beater is raised. Slowly add 
VY cup sugar; beat until stiff. 

With same beater. beat yolks with 
lemon rind and juice, melted butter. 
Stir in 14 cup sugar mixed with flour: 
add milk, Fold into beaten egg whites. 
Pour batter into casserole. Set in pan 
containing 4%” hot water. Bake. un- 
covered. 55 to 65 min.. or until golden. 
(Pudding will separate into cake layer 
and sauce.) Serve slightly warm. 
Makes 6 servings. 


“Le Saucier” Electric Sauce Stirrer 


Straight from France. . . this terrific innovation cooks and stirs sauces, grav- 
ies, fondues and desserts in effortless fashion. A precise thermostatic temper- 
ature control and automatic constant stirring arm provide smooth results 
everytime. Cooking base and removable sauce pan’s interior have easy-clean 
T-Fal® non-stick surfaces. Le Saucier, a mere 6 inches in diameter, is conve- 
niently sized for tabletop use while entertaining. Recipe/instruction booklet. 
shown above, is packed with creative ideas and full-color illustrations. Plastic 
and aluminum housing. UL listed. 110-120-volt, 60-Hz. AC. Warranted by 
T-Fal®. Write for free copy: see page 15. 

O 34 GM 6580—Shipping weight 3 pounds 12 ounces ........... $39.99 


